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2 * * Gotmer was bound vader 
one, for the conveniency of the buy- 
er, I have made this in t parts; 
the firſt to contain the nice arts for 
young Ladies; the ſecoud part to 
contain the receipts ſor Cookery, 
&c. As many miſtreſſes of families, 
houſe-k rom others, may have 
occaſion. for the ; Cookery: pant: that 
have no occaſion to purchaſe: that 
containing the nicer Arts. 
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years ex perienee, and are cal oled 
for the improvement or amuſement 
of the young Ladies, as well as for 
the uſe and advantage of thoſe WhO 
may. have the t i. cars of Adr ety- 
cation, who, though. operly in 
ſtructed themſelves, will find it an 
advantage to have receipts at hand to 
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As 1 am the n ee . 
_ of children, and have Rkewiſe had the 
education ef the youth of our ſex 
much under my care, L have not 
however followed the common plan 
for girls; not that I wilt pretend to 
fay that Iam abſolutely in the night, 

or Ny it down as a rule for — 


but what k chink moſt W 


their tender years: 11 ö 
re ought 


the flowerypatk; we the 
to ſtro y it with flowers for them, and 


not to give them any: taſk to ruffle or 
ſout their diſpoſitions, by: putting in- 
to their hands things too abſtruſet and 
intricate for their tender 2 
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doing which ſhe finds ſo much diffi- 
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ing formerly — 39-16 would: 
prove a: irkſome taſk, and coſt. 
theni.nazch trouble to-caceme .o:ll— | 
would likewiſe aſk; the parents of 
children, if they have fo much — 
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ä RE PACE. 
+"; The Datch. who: are a frugal and 
laborious — tat ey their children 
very early to make toys, flowers, G. 
ds: they are ſenſible that thoſ thin 
which children are moſt „ol, 
den wil, r groateſt 
r and emu. ra 2153991 Wor © 
+ ©: _ 1 one d Hatte, gu 
| - Thakiilender fingers likewiſe ſeem 
better adapted for fir fine work than 
thoſe .of a more mature age, who 
would go elumſily abba t; And I 
P _ = by wy ge —_— | 
| eight or nine yrars age will 
learn to make flowers better than at 
any other time of life; and will learn 
their ſowing better at ten and eleven 
than — I have therefore placed 
the recei for making flowers, ja- 
Panning. Gol firſt. They are made as 
Aiſtinct as le; — — is 
* the only thing that can tench proper- 
ly. Such Ladies as have time to ſpare, 
may do a great man ett y things at 
2 ſmall expence, —_— own plea- 
ſure, or the ornament of theirhouſes; 
and in caſe of misfortunes happens» 


ing in life, which is not uncommon, 
their 
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how ſmall a vallie is e off weitictisi 
work, ſo that the clevereſt at the 
needle can ſcarcely earn ſubſiſtence; * 
but a knowledge of the different cu- *J 
rious arr mentioned in this. 
Treatiſe, will greatly make for their 
advantage. Any girl Dae en of 
painting, japanning, flowers, 
pongs, Je: will always ind _— 
ment among faſhionable 
_ eſpecially in towns of t 
merce, by which they may earn 2 . 
tolerable living. 3 
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VRS Es applicable to the following 
TREATISE. 


o train the foliage o'er the ſnowy lawn ; 
a guide the pencil, turn the tuneful page 
To lend new flavour to the fruitful year, 
| And heighten nature's dainties, in their race 

To rear their graces into ſecond life; 
To give ſociety its higheſt taſte ; : 
Well-order'd home man's beſt delight to make, 
And by fubmiſfire wiſdom, modeſt ſkill, 
: With ev'ry gentle care eluding art, 

| To raiſe the virtues, animate the bliſs, 
And ſweeten all the toils of human life: 
This be the female dignity and praiſe, Thonson. 
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or GM. LO WER S. 
Se HERE are a great variety 


X of materials uſed in the _ 
2 making of gum-flowers, 
whether they be intend- 

rae tg ded tor putting in 

breall- -Howers, pongs or fillets: hs 
moſt beautiful and neareſt ro nature 
are thoſe made ot the worm-bags: 
Have fine paper of all colours aud 
ſhades ready ſtained for making or- 
namental flowers for jars; have green 
vellum at hand, made according-to- 
the receipt afterwards to be given: For 
cambrick of different red ſhades, the 


cable way is to give; to a ſilk-dyer p: 
| A 


8 or 
3 


. and 
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or ſtain it yourſelf with ſca-flower; or 
vou may take a piece of pink ſilk, 
and roll your white cambrick up in it, 
put it to ſteop in ſtrong ſpirits ; 
cloſe it up for two or three days, and 
you will have a beautiful red extract- 
ed from the filk; then take the clear- 
_ gum-arabick diſſolved in water ; 
dip your cambrick in it; then lay it 
upon a clean pane of ſmooth glaſs, 
and hold it at a diſtance from the fire 
fill it be dry; then pull it carefully 
off, and it will have a beautiful loſs: 
you muſt have three different ades 
for a roſe, and place the darkeſt in 
the heart rhe ſure to have either na- 
. tural flowers or geod patterns to 
copy after: you may alſo have pretty 
flowers of flaſs ſilk, by combing and 
gumming it on the glaſs, for variega- 
ting roſes, tulips, pinks, anemonies, 
ranunculas, polianthus, daiſies, auri- 
cCiulas, &c. Have always t hand good 
4 carmine and other colours, with clean 


Pencils. ; 
For yellow cambrick, 11 may be 


dyed os with a ſtrong tincture of 


fuaffron or tugmerick; Pur ples with 
5 — esd; 1 ow whe qudd blue or 


V v A. 
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Eolows for G Un TTW 
To make green vellum: Take fine 

white parchment, and waſh it in a 
cold lee, till it comes clear from it; 
then ſqueeze out the liquor; take di- 
ſtilled verdegreaſe ground with vine- 
gar; add alittle ſap- green to it ; make 
it neither too thick nor too thin; then 
ſoak your parchment in this colour a 
whole night, and after that rince it in 
water; ſtretch it directly on a frame, 
and ſet it to dry; then take varniſh; 
lay it on both fides, and ſet it in the 
ſun to dry; after this cut the parch - 
ment out of the frame into leaves, as 
large as you pleaſe, and lay themina - 
book under a preſs, to keep them 
ſtraight: This vellum is for making 
leaves for all ſorts of gum- flowers, 
breaſt- flowers, garlands, pongs, &c, 
and in the doing you can make it ei- 
ther lighter or darker as you pleaſe, 


Painted R120 1. 


Ribbons may be painted in various 
patterns; ſome in ſprigs, flowers, or a 
running pattern, according to fancy: 
others done from Dreſden pany 

&AÞ | | 


* 


4 SCHOOL or ARTS. 
- of one colour: only obſerve, that the 
ground muſt be laid over with-ſtrong 


allum water, atherwiſe the - colours: 
will fly off. 


To make FIllIGREE. 


Filligree is a very pretty work, and, 
2 executed with: judgment, will 
laſt hundreds of years, and may be 
made to repreſent various figures, 
ſuch as beaſts, birds, houſes, flowers, 
trees, coats of arms, Oc. The firſt 
thing proper to be done, is to ſtain 
paper fit for theſe purpoſes with the 

various colours you chuſe; ſuch as 
green done with ſap- green diſſolved; 7 
—yellow with gum-bouge ;—a ver- 
milion colour ;—red with red ink; — 
blue with liquid blue ;—purple with 
the purple colours in a receipt among 
the paints. The beft way to lay on 
the colours is to have your paper flat 
on the table, and the paint laid on; 

and ſmoothed over with your hand; 
when dry, let it be glazed over ; then 
. delivered to a hook - binder to be gild- 
ed and cut in very narrow flips; after 
which your own judgment, or a pat- 


tern, will direct you, whether you in- 
tend 
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tend for picture or glaſs fr , boxes, 

Sc. Let the wood they aye made af 
be fir, as the pins with which the rol 
led up flips are faſtened, will not pe- 
netrate any other wood: Take care 
not to let any of the glue fall on your 
work after the filligree is laid on, be- 
cauſe it will dim the gilding; and let 
the glue dry before you take it off 
the pins. ; 


Penne and GAA „ 


Are ſo various, that directions can- 
not be given here, but muſt be made 
either according to fancy. or from a 
patterns; only be ſure to have always. 
dyed ſilk, ſtained paper, paints, ſil- 
ver'd wire, purl, flats and ſpangles, 
froſting, ſhakers, and. vellum, and 
f.athers dyed of various colours. 


\ 


To make Vizxien of any colour for DagtoinG- 
BOXES, &@6. Tis WIEN, 
Take a gill of ſpirit of wine, and four 
ounces of red or black ſealing wax, 
or virgin wax, which you-may make - 
any colour ya" pleaſe ; the red with 
vermilion ; the green with verde- 
in- greaſc ; blue with Pruffian blue; and 
na „ yellow 
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yellow- with King's yellow: Pound 
your ſealing-wax tine, and ſearch it 
through a lawn fieve; put it in a. 
wide mouthed phial with the ſpirit 
of wine; let it ſtand within the air of 
the fire for forty-eight hours, and 
ſhake it often; then lay it on with a 
japannin -bruſh ; when dry, lay on a 
ſecond, then a third, and it will. be 
* pretty. 


Rocgipts for JayranxING and Gxg.02nG\, 


"If you intend it for japanning, 
wood mult be plane-tree : take a 
3 or two of the ſhreds of white 
glove- leather; cover them with clean 
water, and let them foak. a night; 
then put three Scots pints of water to 
the two pound, and boil them till the 
ſize · be very ſtrong, and ſtick to your 
fingers like glue; when your ſize is 
made, take White- end or chalk ; gd 
for japanning, and chalk for gildin 
grind them very fine, be: a little 
pure water, on a marble; then put 
ſome ſize to it; warm ãt over the fire, 
and ſtir it wells let it be the con- 
ſiſtence of a thick cream; then with 
FT fine bruſh. * 1 'over your wood, 
* * aud 


* 


and let it thoroughly dry before you 


hy on another coat; this = muſt 


repeat twelve times; moiſten it all 
over with clear water, in order te 


ſinooth your ground; when dry, rub: 


it over with Dutch ruſhes, or a piece 
of new linen cloth, till it look ſmuotk 


and fine then, with a hair- pencil, lay 


it over with ſize- water, if for gildingz: 


then take your leaves of gold, and 
cut them on a leather cuſhion, and. 


lay them on your work; and when: 
dry, poliſh it with a tooth, + 7 


After your ground for a white jap- 
pan is laid on as above, cut; your - 
ain- 


prints, or flowers of your own 
ting; go over the backs of ther with 


ſtrong gum-water, or a paſte made 
fine flour is rather better; then place 


them according to your fancy; but 


be ſure they be all ſtraight laid, and . 
cloſe to the ground, to prevent their 
riſing; when thoroughly dry, take as 
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» WP 


o 
* 
. 


much white ſpirit varniſh as go over 


your work ; be ſore to pour out 19 X 
more than what is ſufficient ag a time, 


as the remainder will turn tough and 
be uſeleſs; lay it on with a fine hair 


4 
* 


bruſh betore a fire; but take care nog - 
. 0 eee 


o d. | 


- 
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_ — too near the fire, elſe it will all 
bl er and turn rough: repeat this 
twelve times; only each coat muſt 
be dry before you lay on another; 
and it will be as clear as a looking- 
_ glaſs: you may poliſh it with a little 


' tripoli, if you chuſe it. | 
For Black Japan, take Ivary-black. 
For Red, Vermilion. 
For Blue, Pruſſian Blue or Verditer. 
For Crimſon, Lake and Carmine. 
For Yellow, King's yellow mixed 
with white lead: for Green, diſtilled 
Verdegreaſe; and order all as before 
directed. | n 4 


To Paint with Msz2071NF0 on Gr.ast, 4 


There can he no repreſentation fo 
elegant as a picture done in this way, 
1 | having a peculiar ſoftneſs not to be 
0 | found in other paintings. Take what 
{| mezzotinto prints you chuſe, accord- 
ing to your taſte and fancy; cut off 
"Se margin, and lay it flat in a diſh 
with clear hot water; let li remain on 
the ſurface till it ſinks, then it is e- 
nough; when you take it out, be 
careful not to break it, and daub. it 


 betwixt clean cloths or papers, that 
no 


0 
, 
A 
x 
5 
f 
l 
t 
N 


your 
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no water may appear, and yet the 
print be damp; then lay it, face up- 
permoſt, om a flat table; have ready 
a plate: of pure crown glaſs, free from 
all ſpots or ſcratches;. lay ſome Ve- 
nice turpentine all over one ſide of it 
with a ſoft bruſh, and hold it to the 
fire a little, to make it run quite e- 
qual and thin; then let it fall gently 
on the print; then preſs it down gent- 
ly, that the turpentine may ſtick to 
the picture; then preis the print with 
ers from the middle towards 
the edges of the glaſs, that no bliſter 
may remain: then wet your print 
with a ſpunge of ſoft cloth, and rub- 
it gently with your fingers, and the: 
paper will peel off and leave only the 
impreſſion on the glaſs: when it is 


dry, take a pencil and. wet it all over 


with oil of turpentine till it is quits 
tranſparent ;: and ſet it to dry, when 


it is fit for painting. 


To caſt P1crunzs with ISIN 1486, 


Take what quantiry you- pleaſe of 74 


the fineſt iſinglaſs; cut it fine and c 
ver it with brandy ; cloſe it well; and: 


let it ſoak all night; then put ſome- 


clear 


* 
n — 
* * 


—4 
, * 

2 

» 
# 
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elear water to it, and boil it on 2 
gentle fire, till a drop of it is like a 


elear jelly; ſtrain it through a cloth, 


aud put it in a cool place; when 


you are about caſting a picture, cut as 
much of the jelly 


as will cover your 
eopper-plate ; diſolve it in a clean 
pipkin, and mix any of the following 


eolours you chuſe with it. 


For Red. Vermilion: or Carmine, 
finely groun | 
For Blue, take Bani BI Blue. 6 
For Green, diflilFd Verdegreaſe ſine- 
ly ground. 
For Fellow. * ſteeped i in fair 


water. 


and ſaffron yellow. 


= Gold, — 2 r well 8 
are to be mixed with. the materials, 


and poured quickly over the plate; 
have your copper-plate clean, and 


ome your diſſolved ifinglaſs over it, 
u 


t not too hot; be ſure the plate be 
all covered; ſet it in a moderate warm 


place to dry, and when thoroughly 
Ary, with the thin blade of a knife lift 


it up from the plate. 


On. 


A Gold Colour is made with red 


, as 20 * _— „ EI 1 


— 4 <a ee .o.<@X vo 
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On Gxorros and Snt LLI-WORK. 
EE with what art each curious ſhell is made, , 
Here carved in fret-work, there with pearl inlaid: 
What vivid treaks th enamel'd ſtones adorn, | 
Fair as the painting of the purple morn ! 

Yet ſtill, not half their charms can reach our eyes, 
While thus confuſ d the ſparkling chaos lyes. 
Doubly they'll pleaſe, when in your grotto plac'd, 
, They plainly ſpeak their fair diſpoſer's taſte ; 
Then glories yet unſeen ſhall o'er them riſe, 
New order from your hand, new luſtre from your eyes. 
How ſweet, how charming will appear the grot, 
. When by your art to full perfection brought 
Here verdant plants and blooming flowers will grow, 
There bubbling currents thro' the ſhell · work flow. 
Here coral mixt with ſhells of various dyes, 

There poliſh'd ſtones will charm our wond'ring eyes. 
Yelightful bower of bliſs ! Secure retreat 
Fit tor the Muſes apd Statira's ſeat. 


'Of SHELLS and poliſhing them. 


The conchs of various ſorts and co- 
lours, come from the Eaſt Indies and 
Red-ſea: the porcelains, caſfandefy* 
the dolia, the buccinums, the corn 
and the cylenders are all naturally 


poliſhed; bu a great number of very 
curious 


Coat, muſt be left a whole day ſteep- 


' SCHOOL or ARTS 
curious ſhells, ſuch as the tiara, the 
plume, the rhombus, the onyx, the 
violet ſhell, the auris marina, the 
nautilus, the burgau, the limpits and 
aſſes ears generally come from the 
ſea in a rough ſtate, ſome more in- 
cruſted than others, ſo that they re. 
quire to be poliſhed up to let their 
beauties appear ; and as a great many 
Ladies have a taſte for curious ſhells, 
they w:Il pleaſe obſerve the following 
diredions, 
A thell which hath a ſmooch ſur- 
face, and a natural dull poliſh, need 
only be rubb'd with the hand, or 
with a piece of ſhammoy leather with 
ſome tripoli or rot-ſtoae,. and it will 
become a 1 bright and fine 
poehih. - 
A thell that is Tough, foul and 
cruſty, or covered with a tartareous 


ng in not water; when it has im- 
bibel a large quantity of this, it is to 
be rubb'd with rough emery on a 
ſtick, or with the blade of a knife, in 
or r to get off the coat; after this, 
it may be dipped in diluced aqua- 
fortis, ſpirit of ſalt, or any other 
acid; 


V2 0,70 PP _X,0O WW  32act + Y- , v0 As 


acid; and after remaining a few o- 


. * Ww hy, 
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ments in it, be again planged inte 
common water: this will greatly add 
to the ſpeed of the work:; after this, 
it is to be well rubb'd wich linen 
cloths impregnated with common 
ſoap; and when by theſe. ſeveral 
means it is made perfectly 5 
the poliſhing is to be finiſhed with 
fine emery and a hair; bruſh: If after 
this the ſhell, when dry, ars not 
to have ſbo good a poliſh as was de- 
fired, it muſt be rubbed over with a 
ſolution of gu ick: and chis will 
add greatly to ãts gloſs without doiug 
it any ſort of injury: the gum- water 
muſt not be too thick, and then it 
gives no ſenſible chat, only height» 


ning the colours. 15 
The white of an egg anſwert this 


purpoſe alſo very well, but it s ſub - 


ject to turn yellow: if the ſhell has 
an epidermis, which willhy no means 
admit the above method of ;polithing 
it, it is to be dipped ſeveral times in 
dilated aqua · fortĩs, that this may br 
eaten off; and then the ſhell/is: to be 
poliſhed in the aſual way with putty, 
fine emiery, or 1 on the hair uf 

3 WERE. 
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a fine bruſh: when it is only a pe 

4icle that hides the colours, the ſhells 
muſt be ſteeped in hot water, and 
after that the ſkin worked off | ag de- 
grees with an old file. 

This is the caſe with ei of the 

linders, which have not the na- 
tural poliſh of the reſt. _ 

When a ſhell js covered with a 
thick and greaſy epidermis, as is the 
caſe with ſeveral of the muſlels, and 
tellinæ, in this caſe, aqua-fortis will 
do no ſervice, as it will net touch 
the ſkin; then a rough bruſh and 
courſe emery are to be uſed; and if 
this does not ſucceed, ſeal-ſkin, or, as 
the work-men call it, fhih-fkin umice- 
ſtone are to be taken in to aſſiſt. 

When a ſhell has a thick cruſt, 
which will not give way to any of 
_ theſe means, the only way left, is to 
plunge it ſeveral · times into ſtrong 
aqua-fortis, till the ſtubborn cruſt is 
fully eroded. The limpit, auris ma- 
rina, the helmet ſhells, and ſeveral o- 
ther ſpecies are of this kind, and muſt 
Have this ſort of 'management ; but 
as the deſign is to ſhew the hidden 


__— under the en and not to 
| 4 
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deſtroy the natural, beauty and po- 
liſh of the inſide of the ſhell, the me- 
thod of uſing the aqua-fortis muſt be 
this; a long piece of. wax mult be 
provided, and one end. of it made 
perfectly to cover the whole mouth 
of the ſhell ;. the other end then will 
ſerve as a bandle.. and the mouth be- 
ing ſtopp'd by the wax, the liquor 
cannot get into the inſide to ſpoil i It's. 
then there muſt be placed on a table, 
a yeſſel- full of aqua-fortis, and anos 
ther filled with common water. 

The ſhell-is to be plunged into the 
aqua- fortis, and after remaining a 
few minutes in it, is to be taken out 
and plunged into the common Water. 
The progreſs the aqua-fortis makes 
in eroding the ſurface, is then to be 
carefully obſerved every time it is 
taken out; the point of the ſhell, and 
any other tender parts, are to be co® 
vered with wax, to prevent the a- 
qua- fortis from eating them away; 
and, if there be any worm- holes, they 
allo muſt be ſtopp'd up with wax, o- 
therwiſe the aqua-fortis would ſoon 
eat through thole places. 18 

B 2 When 
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When the repeated dippings inte 
the aqua-fortis ſhew that the coat is 
fufficiently eaten away, then the ſhell 
is to be wrought carefully with fine 
emery and a bruſh ; and when it is 
poliſhed” as high as can be by this 
means, it muſt be wip*d clean, and 
rubbed over with gum-water or the 

white of an egg. In this fort of work, 
the operator muſt always have the 
caution to wear gloves, orherwye the 
feaſt touch of the aqua-fortis will 
burn the fingers and turn them yel- 
Tow ; and often, if it is not regarded, 

_ will eat off the ſkin and nails. 
Thefe are the methods to be ufed 
with fhells, which-require but a mo- 
derate quantity of the furface taken 
off: but there are others which re- 
quire being ſcaled ; fo theſe muſt be 
delivered to the work: man to be done 
Fhe Perſian hell, jonquil, chama, 
the tortdiſe-ſhell, Empit, the telling 
and eochleæ, and various other ſpecies, 
when pohtfhed from their coarſe ſtate 
as they come out of the fea, produce 
great variety of beauties, and are 

Juſtly eſteemed by the curious. f 

Tor 
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For SHELL:-WORK. 
Various forts of flowers may be 
formed from ſhells : for this work the 
pureſt are the beſt, and they may be 
made up either from nature or pat- 
terns; and as few can purchaſe fo- 
reign ſhells, there may be very beauti- 
ful flowers made of our own country 
ſhells, and can be found on the beach 
near Aberdeen, St Andrews, and o- 
ther places on the coaſt ; even the 
the coarſeſt ſfiells may be made very 
pretty for grotto-work, by cleaning 
them with the-fpirit of ſalt, and var- 
niſhing them afterwards with fine 
gum-arabick. As the ſhells of this 
country are generally white, to make 
them appear like the foreign, take 
chips of Braſil- wood, and ſteep it a- 
mong ſtrong gum ; then, with a fine 
pencil, do over your ſhells, and they 
will be very clear and beautiful; do 
them in three different ſhades for 
roſes, always putting the darkeſt: in 
the middle, with knotted yellow filk 
for the hearts; roſes, auriculas, bloſ- 
ſoms, anemonies, and polianthus muſt: 
be done with ſtrong gum upon cards; 
B3 gilliflowers, 


Fe SHOE ARTS | 
| gilliflowers, tulips, narciſſus mnſt be 
„Wen and©Huſks made of green 

Fallum or napen; wire for ſtalkm.co- 
Yared, with green Ms * e 


on a 


n SNAIL, re 


1 ee bee eee, Ne 


„ ODD Tg RE ils 

T cI-tlowers,. oper y ma ei 

| 3 very beautiful feſteons, brac- 
Pets, picture- frames, G. A As feſtoons 
require fuch a quantity of leaves, 
WIE er 1 5 exgenin, zeuge 


40 The — i are nett the 
faneſt;, and rareſt ſhells. viz. The Par 
PAR CRown, which takes it's name 
from it's form, and which is all ſtreak- 
ed with red on a white 
Fhe Frarnzx, whoſe w 
its carnation ſtains, — admir- 
able effect. The Hzzrarca; which, 
ground as white as ſnow, has 
ſpots as black as jet, much reſemb- 


— 
with 


ling Hebrew: characters: The Enz 
and 


black embroi on a dark broun 
8 ground. — The 'LOTH: of Go, re- 
markable for e tiſſue of 


Crorn 
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cron of Suns which: dees nere 
come behind that of Gold in beauty. 

The Laoraxb, which is all eck- 
led—The TW EI, whole ſpots exceed; 
thoſe of the Leopard». The Haz» Þ} 
HORN, which has black ſtains on'% 


d whire ound.— The ;PunsE, huſk 5 | 
, called from it's. figure ; it is embroir: | 1 
„ der ed with three or four. DS. \. 
The Sum Draz, the Car ER 
rt, both denominated from their | 

forms;— And the NERTTES, whiter 1 


q 

| NAUTILUS, LzyAs, LEFASIS, Ap Z 
| B 20x4rxs, Tusa. Geza, l er = 
A hibiting various beauties. | 
| 

| 

ö 


* * Th , Mu | - 1 
A good dennen or Sener ber ne _ 
Ane Pr Ag bs _ 


Ke. TY it ac parts, 755. (te 7 ö 
wax; when melted. together, add 
ſtone- flour of the ſtone. you are to; Mi 
cement, two or three parts; then 
one part flour of ſulphur; incorpors 
ate all together over a gentle e, 


3 n ag: 


4 x FP Ya tel 


8c HOO or AE 


V's ISS Þ SY: JARS and other of 
Nn / Rants D e. emo 


Alter you Have painted" your fi 
Auen, cut them out, ſo that" ole of 
the white remain; then take fome - 
"thick gum-arabick ; go over all; Y 
figures, and place Hem on your; Vw 

to your own taſte ; let dae PLA to 
dry for twenty four hours; then clean; 
them well with a wet cloth betwixt 
_ IF the prints, and let them fland a "few 
\ Ty hours longer, leaſt the water ſhonl; 
move any of the edges x then take 
white wax, and-'flake-white; grountk 
very fine, and melt them together: ic 
with a japanning-brufh go oyer all} 
your a above the priuts; done in 
this manner they will hold water: or 
you ms boil Hi 5 4 a ſtrong jel- 
nc mix it up with white-lead® 
Sand ne, and lay it on in the fang 
manner; or you may do them with 
 mutoil-and flake-white : For a Blue 
1 ground, do it 2 white” vax art: 
a Praflian blue, and ſm̃e; for Red, x 
wax and vermilion, or carmine ; for 
. Green, wax and verde; ſe 3- for at 
2 colour, wax and- guar < 
umher. 
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LANDSCAPES. | | 


| In drawing landſcapes, always « en- 
preſs a fair horizon, ſhewing the 


leſs according to the occaſion ; and 


as rifing or ſetting, and as it were be- 
hind, or over ſome hill or mountains 
The meon and ſtars are ſeldom or 
never expreſſed, unlets it be in re- 
preſentgyions of moon- light or twh- 


— to be ſeen. by day. 
er great eare to augment or 
eſſen every object, proportiona 

—————— e — 
ſo to expreſs them — or weak 
er. In delineating objects at a great 
diſtance, as TO, 20, or 30 


or the like, be careful to 
them in the fame faint ae 


manner, as they really appear n 


lours, the farther you go, the more 
you muſt heighten it with a thin and 
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W heavens cloudy or clear, more or 


if you expreſs the fun, let it be either 


light; becauſe all things are-ſupps® 


miles off, 
when it is difficult to be diſcerned 
whether it be a temple, caſtle, 2 


If the landſcapes are drawn in 166 
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airy blue, to make it appear as if far- 
ther off, beginning at firſt with a 


dark green, and lighteningrir by de- 


gerees inte a blue, ce een 


Aiſtance. 1213 56913 7 * 

Let your landſcapes be always con- 
| fontawble to the ſeaſon it is intended 
to repreſent: As it you intend it for 
.* inter-piece, Ape 805 the ſelling ot 

ods; ſliding on the ice, fowling, 
hunting of foxes in the ſnow; maks 


ing the trees every where either nak- 


ed; or loaden with ſnow, or an hoar- 


froſt; the earth bare without greens 


neſs, mern or cattle; the air thick 
or heavy, the water frozen, with 


| fag cer dt, Bon- PAY 


it, Gg. 01 
If ns Ren Ge: es W lp 
juncts or additional graces,” as tlie 
tarm-houſe, w md-mill, woods; cattle; 
travellers, ruins of temples, caſtles 
and monuments; with à thouſand 
_ ether» things of the fame kind, as 
den became properly parts of tho 


view you intend to . ar ger? "49 
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ems, = 
= the art of painting in water cc 
lours, and ſtands contra diſtinguiſh 
from painting. properly iq called, . 
which is done in oil claurs. 
In 3 che uſual e | 
roper enough, excepting, the | 
* of lime, which is only e — 
freſco : but the azure and ultra- 
rine muſt always be mixed IP with 
ſize, or with gum, in regard | 
yolks, of eggs always give bene 15 
lours a greeaifh tincture. 3 
But eee lied 454) —_ 
lays of hot fize, before the colours, _ 
mixed. even” with, ſize, are laid. = 
the compoſition, made with, e A 
the juice of the fig-tree, being w_ 
uſed for touching up and 1 bats 
and to prevent the neceſſity opa Parte 
a ſire always at hand to keep the ſize 
hot; yet it is certain, that the ine 
colours hold the beſt, and according- <7" 
ly are always uſed in cartoons, Ge. 2 
| This ſize is made of ſhreds of leather. 


The linen Peek, for painting on, 


ſhould be old, half worn and e ofs; 
ON dau with white lad, fi -. 
CL 1-353 LAZIS 4 ne 
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Df eggs ave deſigned, they dikue 
them with water made 1 


Wich the yolk, white, and ſhell 
| Sis Þ from thi-wers tor the great 
being without gloſs: in regard, a 


5 1 
| win, Faun. e 5 


4 of glaſs of all colours, and ſome gild- 
ed and ſilvered, en for this 


ay proceed either on 4 floor or 
wall 


 *$6H00L or ARTS; 


laiſter, beaten. up with ſize, 
once dry, chey go over with 
er of the ſame He. 14 | 
Wand ic Ker 


The colours are all 
ov re oo ieſelf, and, in pro 


portion 
as they are aired in working, are 
eerie e. If — 2 2 — 


Ytics of common water and vi 


wen beaten, and then wieh v 1 
This; however, is only to pre- 


advantage of limning eonſiſts in its 


its colours, then void of luſtre, m 
be ſeen in all kinds of lights, whic 
colours in oil, or covered un wan 


* : 


— of ene wo TY 
Set a ſufficient quantity of pieces 


s- men; then you 


No by the gla 


firſt_form a. draught of your 


* and * chalked the inen, 


. 
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The YOUNG LAbigs 
transfer the ſame to the pl 


laid thick on the wall, it will conti- 


nue freſh and ſoft a conſiderable time; 
ſo that there may be enough 


red at once to ſerve three or four days: 


ſtone, with brick duſt very fine, gum- 
tragacanth and whites of eggs; when 
it is thus pr 
wall, and the — finiſhed of what 
is to be repreſented, have ygur pieces 
of glaſs all in ſeparate caſes according 
to their colours, and with pliers take 
them out and range them one after 


a rubber, which ſerves both to fink 
them, within the ground and to ren» 
der the ſurface even. 


The more time and . n 


take, the work will ſtill appear, more 
beautiful, as the pieces of glaſs are 
uniform and ranged at more equal 

heights. 
Some of theſe are executed with 10 
much juſt neſs, that they appear as 
C ſmooth 


z, 


T4 | 
25 * = 


aiſter, (as 
in freſco). As this plaiſter is to be 


Pprepa- 
it is compoſed of lime made of hard 


pared; and laid on the 


another, ſtill keeping ſtrictly to the 

light ſhadow, different tints and _ 
colours repreſented in the deſign; 5 
preſſing or flattening them down 5 | 


— 


gr $CHOOL or ARTS. 


9 ooch as a table oe marble, A Ft 


finiſhed and maſterly as a painting 

in freſco ; with this advantage, that 

they haye a fine luſtre, and will hold 

8 almoſt for ever. 

The fineſt works of this kind chat 
Aue deſcended to us, are thoſe where- 


b the moderns have retrieved the art 


almoſt loſt; viz. thoſe of the church 
of 'St. Agnes, formerly the temple of 
Bacchus at Rome; beſides ſome” at 
Pirce, Florence, and other cities of 
Italy. The moſt eſteemed amon 
5 5 works of the moderns, — N 
oſeph Pine, and the Cheysliet 
pF mi of in the church of SE Peter 
at Rome: there are be ones 
* Nr 27 85 
2 5 FRESCO, 


* | "eh 
. This manner of painting is per- 
formed on walls and ceilings, newly 
laiſtered with lime and fand; the 
Plaiſter is only to be aid in opor 
tion as the painting goes n; no 
more being to be donear once, than 
the painter can dipateh in Aa day, 
while it is dry ; before he begins to 


— 


2 act Þ a cartoon or deſign i is. afually 
jo. ade 5-1 made 


— 
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transferred to the wall about half an 


hour aſter the plaiſter is applied. In 


this kind of painting, all the com 

pound and artificial colours, and al- 
moſt all the mineral are ſet aſide, and 
ſcarce any thing uſed but earths, 


which are gapable of preſerving. their 


colours, deſending it from the burn 
ing of the lime, and reſiſting its ſalts. 
For the work to come out in all its 
beauty, the colours muſt be laid on 


quick, while che plaiſter is yet moiſt; 


nor muſt they ever be retouched dry, 


with colours mixed up with the 
white of an egg, ſize or gum, as fome 
workmen do, by reaſon ſuch colours 
grow blackiſh ; nor do any preſerve 
themſelves, but ſuch as were laid on 


haſtily at firſt: the colours uſed are 


white made of lime ſlacked long ago, 
and white marble-duſt. oaker, both | 
red and yellow, violet red, verditer, 


lapis lazuli, ſmalt, earth black, Ge. 


all which muſt be ground, and Work 
ed up with water only, and moſt f 
them 
the freico dries. 1 


we * 


r 1 * TE ITS». * 8 . * | : [| 
made on paper, to be chalked ang 


grow brighter and brighter 2 4 


WS 
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To maks 8 HEL L- „e D. 


Take the paring of leaf — — * 


even the leaves themſelves, and re- 
duce them into an impalpable pow- 
der, by grinding them on a marble 
with honey; after leaving it to in- 
fuſe ſometime in aqua - fortis; put it 
in the ſhells, where it will tien and 
dry; when you want to uſe it, n 
it with gum- water. 


erer is made the fame e way, 


* Tomaks CARMINE... "IB $6757 of 


ound of the beſt ag 
and ſteel Mg for three or 


l a coll 
| Bradl woo 


| whey ſufficient quantity of white-wine 
Ih vitiegar ; mix both liquors together 

by ſtirring them in 4 mortar, and 
there will ariſe A froth, . which is the 
carmine; Kim off, try it, and keep. 
it for ule.” neil or red ſaunders. 


+ may be Uſe inline of Braft wood. 
| "I G11DING 


oh itſelf HEY! ounces of ale 


r Xx e 
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Size for Ace is aa. 1 
ground fine with water, and laid to 
dry on a chalk-ſtone then round 
up with a due proportion of fat dy- 

ing oil, to give it the body, or degree 
of ſtiffneſs required; with this fize/ 
they waſh over the thing to/ be gilt, 

by a bruſh or large pencil; and when 
almoſt dry, but wet enough to retain 
the gold, they ſpread the gold leaves 
thereon, either whole or cut in pie- 
ces. To take up and apply the leaves, 
they make uſe of a pieet of ſine, ſoft, 
well carded cotton, or of a pallet for 
the purpoſe, or barely the knife 
wherewirh the. leaves were cut, ac- 
cording” to the part of the work they 
are to gild. or the breadth of the gold 
to be applied: in proportion as, thugs... 5 | 
gold is laid, they preſs it down-fmoottt. 
wich a bunch of cotton; or a hare's' 
foot, to make it ſtick, and as it were 
incorporate with the ground: with 
the ſame hare's foot, or a hair pencils. 
they mend any cracks that may 
pan This method of gilding wil, * 


5 | Garonne 
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Sie in Wars.. 
Pon ſtucco, frames, c. the ſize is 
- oat of ſnreds of glove· lrather boiled 
in water, to the confiſtence of a jelly; 
the wood to be gilded firſt gets a 
waſh, of this fize, boiling bet ; 2 
this is dry, another of Whitening, 
mixt up with the ſame ſize. For this 
= whitening, ſome uſe plaiſter of Paris, 
Vell beaten; and ſifted; others Spa- 
= niſh white; it is laid on with a ſtiff 
8 bruſh; and oftener or ſeldomer re- 
peated, according to the nature of 
the work ; for pieces of ſculpture: 
and deep carving, ſeven or eight lays 
ſuffiee; for flat or ſmooth work, ten 
—— twelve: In the latter caſe, they are 
applied by drawing the bruſh or pen- 
cil over the work; in the former, by: 
daubing it ſmartly on, that the ſize 
may enter all the dints. of the dar- 
ving. i. 
When the. whole 3 1s dry, they; moif- 

ten it with fair water; and rub it o- 
- ver with ſeveral pieces of coarſe 
linen, if it be a flat; other wiſe, they: 
Wheat or ſwiteb it, with ſeveral. ſlips; 


e lame linen tied nn 
* x to 
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to make it follow and enter into a. 


"ZE * 4 


the cavities and depreſſures thereof. 


18 The white thus finiſhed, they pro- 
d ceed to yellow. it, obſerving, that-it: 
it be apiece of ſculpture or in relievo . 

a W they. firſt touch up and repair the ſe- 
n W veral parts which the white ground? 
J, may have disfigured, with little iron 
is W inſtruments, as gravers and chiſſels. 
„ The yellow which they uſe, is only; » 
common oaker,. well ground and ſift- 
ed, and then mixed up with the ſize 

— uſed for the White, only weaker by 
one half; tkis colour is laid on hot, 
and, in works of ſculpture, ferves to 
fſupply the place of gold, which fre- 

v W quently. cannot be carried into all 

e W the cavities. and dintings of. foliages: 

— me 1 ornaments. 1 5 oh 

| Over this yellow is applied a- lay, 

4 which is. 1 1 ground: 

= W whereon the goltl is to be immediate 

h laid; it is uſually compoſed of the 

Armenian cole, . blood-ſtone, black 

- lead, and alittle. fat, to which ſome 
add ſoap and olive- oil; others burnt _ 
bread, biſtre, antimony;..tin-glaſs, _ 
„butter and ſugar- candy; theſe inge. 
Lents being all ground togetherwith 
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hot ſize, they apply three lays of the 
compoſition upon the yellow, each 
after the: other is dried, taking care 
not to put any In the ſmall cavities 
of the work to hide the yellow: The 
bruſh uſed in this application, is to be 
foft; and when the matter is well 
dried, they go over it with a ſtrong- 
er bruſh to rub it down, and take 
off the little prominent grains; and 
then facilitate the burniſhing, of the 
© att. 
In order to proceed to gild,. they 
muſt have three ſorts of pencils, one 
to wet, another to touch up and a- 
mend; and a third to flatten : there is 
alſo requiſite a cuſhion to ſpread the 
gold leaf on, when taken out of the 
book, a knife to cut them, and a hare's 
foot or ſquirrel's tail, fitted with a 
handle, or elſe a piece of cotton to 
take them up, direct and apply them. 

Ihey begin with the wetting pen-. 
_ cls, by which they | moiſten the layer 
Iaſt laid on with water, that it may 
the better receiye and retain the 
gold; the leaves are then laid on the 
cuſhion, and taken up, if whole, with 
the ſquirrePs tail; if in pieces, —_ 

— g E 


knife they are cut with, and laid and 


work, before moiſtened.. 


and break in laying on, they, make 


„ bh. aa SE _—_— 3 


leaf, taken up on the repairing pen- 
eil; and with the ſame pencil, or an- 


& Zo Yo az. Ae 4 


carried with the uirrel's tail. 
work thus far got, when dry, remains 


ITY 
-4 


it with a burniſher ; which is uſually: 
a dog's or wolf 's tooth, or a blood 


2 handle for the purpoſ e. 
To mat, is to give it a light lick in 
the places not burniſhed; with the 


pencil dipp'd in ſize, wherein a little 


flaying when handled. 
The laſt thing is to apply a vers. 
meil or eker, in all the . lines, 


. 
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the other inſtrument, or even the 
ſpread gently on the parts of the 
When the leaves happen to . = 


up the -breaches with little pieces of 


other ſomewhat bigger, they ſmooth 
the whole, .prefing the gold, intothe - 


dints where it could not fo well be 
The 


either to be burniſhed or matted; 
To burniſh it, is to ſmaoth and poliſh. 


ſtone, an agate or a peeble, fitted in 


vermilion ſometimes has been mixt; 
this helps to preſerve: and ent its 


* 


7 
1 
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0 cavities; and to ſtop and amend 
any little faults with ſhell-gold. 
The compoſition here called” ver- 
meil, is made of. gu m.gutta, vermi⸗ 
Hon, and a Hite: of ſome ruddy 
brown colour, ground together witli 
Venice varniſh and oil of une 


7 


4 ain FR. 3 BRASS: be SILVER. 


Take two oances of gum lacea; two 
oünces of karabe, ſucenum, ar ye 
- low amber, forty grains of "dragon's 

blood in tears, half a drachm-of faf- 

fron; and forty ounces of good Ipirit 
of wine; infuſe and digeſt the whole 
in the uſual manner a after wards 
ſtrain it through a linen cloth; when 
thevarniſtvis uſed, the piece of-filver 
or braſs muſt be heated before it is 
applied; by this means it will: aſſume } 
z gold colour, which is cleaned, 
when ſoiPd, with «little warm water, 


- = 4 iin 1 , E wg 14 
(7/68: 1 rn bo yuptittey hour 
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"Dire one drachm RY ed 
in ya-fortis,. and to the ſolution 
FS Hall'd vinegar: and water, of 


each one ounce; > filtrate the mixtur 


{%Z At 


and add an ounce and a half of quick 
ſilver ; mix and ſhake the We 


finger ; then ſet the whole to reſt, and 


fhoot - into branches of” Various fi 
gures. | | | ' 3s 4 a 


To peers 5 B IR D 8 A's ther uber Piovacs 
unhurt. 


When you 5 oft A bird freſh killed: 
of the breaſt-bone, down to the anus, 


take out all the inte 


prevent the ſtuffirig from alling out: 
the gullet, or paſfage, muſt chens Be 


the ſtomach lay, with the ſame mix- 
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the help oFa quilk or wire: Open'the 
head near the root of the tongue; 
with the feiſſaes, YE" after having 


n 


— 


oY 
So of =. 
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ſome time in a round glaſs, the montf- 
of which being ſtopp'd with che 


in four and twenty hours timè it will 


open the venter from the lower part- 


with a pair of fine ointed ſriſſars; 

tines, liver, ſtos - 
mach, &c. fill up the cavity with tl 
tollowing mixture of ſalt and Tpice4 
and then bring the lips of the wound 2 
together, and ſtitch it up, ſo as "to _. 


ture ( but finer ground), which muſt 
be forced down a little at a time, by 


* 48 N 1 „ , TP? 25 1 * , 
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filled from the back, down to where 


. 
R . 
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turned them round three or Y 


times to deſtroy the brain, fill this 
cavity likewiſe with the mixture. 
Tou may leave. the wings and thighs 
In their natural ftate, for the ſalt wil 
ſoon penetrate into theſe. parts; the 
bird muſt then be hung g up for about 
two days by the legs; then it muſt be 
placed in a frame to dry, in the ſame 
attitude we uſually ſee it when alive 


on. the plain, or on à tree. In this 


frame it muſt be held up by two 
threads, the one paſſing from the 


anus to the lower part of the back, 


andi the other through the eyes; the 


ends of theſe threads are to brace 
up the bird in it's natural attitude, 


and faſtened to the beam of the frame 
a above: let the feet. be fixed down 

with pins or ſmall nails. In this ſi- 
tuation, it muſt remain for a month 
or more, untill. the bird is perfectly 
dry, which will be known by its Riff. 
_ nels; then it may be taken out of the 
frame and placed according to fancy, 
and it will require no othef ſupport 
than a pin through each foot, faſten» 
ed into the box or bracket it ſtands 
* he * muſt be ſupplied with 


propor- 
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proportionable glaſs b 
with ſtron 8 1 
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common ſalt e 
Allum powdera 4 0. 5 5 tor. 
Pepper ground 2 or. 8 


F. 
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* AN-MOUNTING.,! 

Before you proceed” to 
ſticks, the paper mult be P 
ſuch a manner,” as that the 
may be alternately inivard an 
ward: It is in he middle of ih 
pleat, which is uſually about an inch 
broad, that the ſticks are to be paſted; f 
which again, ſoas to be all joined and 
rivicted together at the other end, 
muſt be very thin, and ſoarce exceed 
on third of an anch in breadth; a 
when they are paſted to the Pape 
are ſtill narrow continuin | 
to the exttèmity o F the paperr r e 19 75 
outer ones are feb, and ſtronger 
than the others: The number of ticks 
ſeldom exceed twenty two; theipaint- 
ing may be; gold leaf, applied on a 
ſilver ground, both. prepared by: the 
gold-beaters:; £ imes they, paint 


the 
Hig 


place 


on gold ground but it is rarely, 


true 


a ——— ̃ 


low amber, forty grains of dragon's 
blood in tears, half a drachm of fat- 


of wine; infuſe and digeſt the whole 


— . A m ,⏑‚ emer — 
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Fakes rwo ownees ef gum Faced, tuo 


add diſtill'd vinegar and water, © 
each one ounce; filtrate the mixture, 


— 
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m, or yeb 


ounces of karabe, ſu 


fron, and forty ounces of good ſpirit 


in the-uſual manner ; and afterwards 
ſtrain it through a linen cloth ; when 
the varniſh is uſed, the piece of ſilver 
or braſs muſt be heated before it is 
applied; by this means it will aſſume 
a gold colour, which is cleaned, 
when ſoil'd, with a little warm water. 


? 


Diſſolye one drachm of pure {ilver 
in aqua-fortis, and to the ſolution 


and 


- 


„ e unhurt. To n he 
When you get a bird freſh killed, 
open the venter from the lower part 
of the breaſt- bone, down to the anus, 
with a pair of fine pointed ſeiſſars; 
take out all the inceftines, liver, ſto- 


mach, Cc. fill up the cavity with the 
following mixture of falt and ſpice ; 
and then bring the lips of the wound 
together, and ſtitch it y ſo as to 
prevent the ſtuffing trom falling out: 


the gullet, or paſſage, muſt then be 
filled from the back, down to where 
the ſtomach lay, with the ſame mix- 
ture ( but finer ground), which muſt 
be forced down a little at a time, by 
the help of a quill or wire: Open the 
head near the root of the tongue, 
with the ſciſſars, and after having 
r turned 
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turned them round three or fout 
times to deſtroy the brain, fill thi 
cavity likewiſe with the mixture, 
You may leave the wings and thighs 
in their natural ſtate, for the ſalt will 
ſoon penetrate into theſe. parts; the 
bird muſt then be hung up for about 
two days by the legs; then it muſt be 
placed in a frame to dry, in the ſame 
attitude we-ulually fee it when alive 
on the plain, or on a tree. In this 
frame it muſt be held up by two 
threads, the , one. paſſing from the 
anus to the lower part of the back, 
and the other through the eyes; the 
ends of theſe threads are to brace 
up the bird in it's natural attitude, 
and faſtened to the beam of thie frame 
above: let the feet, be fixed down 
with pins or ſmall nails. In this ſi- 

tuation, it muft remain for a month 
or more, untill the bird is perfectly } 
dry, which will be known by its ſtiff 
neſs; then it may be taken out of the 
frame and 8 according to fancy, 
and it will require no other ſupport 
than a pin through each foot, faſten- 
ed into the box or bracket it ſtands 
on; the eyes muſt be ſupplied with 
„ | propor- 
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proportionable glaſs beads, fixed in 
with ſtr ON 8 gum- Water. | ; 

Common fole . 5 all mist to- . 


Allum powder'd 4 0. C gether. 
Pepper ground 2 02. r 


FAN-MOUNTING. 


Before you proceed to place the 
ſticks, the paper mult be p d in 
ſuch a manner, as that the pleats 
may be alternately inward and out- 
ward: It is in the middle of each 
pleat, which is uſually about an inch 
broad, that the ſticks are to be paſted; 
which again, ſo as to be all Joined and 
rivicted together 'at the other end, 
muſt be very thin, and ſcarce exceed 
on third of an inch in breadth; and 
when they are paſted to the paper, 
are ſtill narrower, continuing thus 
to the extremity of the paper: the two 
outer ones are bigger' and ſtronger 
than the others: The number of ſticks 
ſeldom exceed twenty two; the paint- 
ing may be gold leaf, applied on a 
ſilver ground, both prepared by the 
gold-beaters: ſometimes they paint 
on a gold ground, but it is rarely, 


true 
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true gold being too dear, and falt 
too paultry: to apply the ſilver leave 
on the paper, they uſe a compoſition 
which they pretend is a great ſecret, 
but is no other than gum-arabick 
ſugar- candy, and a little honey meli 
ed in common water, and mixt with 
a little brandy : this compoſition i; 
laid on with a ſpunge; then laying 
the ſilver leaves thereon, and prelling 
them gently down with a linen- bal 
ſtuff' d with cotton, they catch hold 
and grow together: when, inſtead of 
filver, gold ground is laid, the ſame 
method is obſerved. 

The ground being well dried, 1 
number of the papers are, well beat 
en together on a block, by which 
means the ſilver or gold gets 4 


luſtre as if they had been burniſhed. 
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To clean OIL PAINTINGS. 


If ſmoaked, or very dirty, take 
ſtale urine and a little common ſalt; 
-rub them over with a woolen cloth 
dlipt in that, till you think them quits 
clean; then with a ſpunge waſh them 
over with fair water; then dry them 
and rub them over with a clean cloth: 
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if your painting be not very dirty, 
rub them with ſmalt with a line. 
cloth ; then waſh and dry them. ; 9 : 
To make VARNISH for Ort Par NTINGS. 
According to the number of your 


1 pictures, take the whites of the ſame 
* number of eggs; and to each picture 
Wake: the bigneſs of a hazel-nut of 
of white ſugar-candy diffolved, and mix 
14" with a tea-ſpoonful of brandy; beat 
of the whites of your eggs to a froth ; 


then let it ſettle; take the clear, put 
to your brandy and ſugar, and var- 
niſh over your pictures with it: this 
is much better than any other var- 


at» 0 0 5 = | A 1 
„nim, as it is eaſily waſhed off when 
Hour pictures want cleaning again. 
0 of colours extracted ed from FLO WERS. 


Prepare a ſharp lee from pot-aſhes 
or lime; in this boil the flowers or 
leaves of ſingle colours over a flow 
fire, till the tincture of the flower is 
quite extracted, which you may know 
by the leaves turning pale, and the 
lee of a ſine colour; put this lee into 
2 well glazed pot or pan; boil it with 

2 | a 
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a little allum-; then pour the lee off iy 
to a pan with clear water, and you will 
{ce the colour preeipitate to the bot, 
tom; let it ſettle well ; then pour that 
water off and add freſh: repeat this 
till the tincture is intirely cleanſed 
from the lee and allum; the ſediment 
is a fine cake; which fpread on linen WM! 
cloth, and lay them on oo tiles 1 in: 
the ſhade to . 8 7 | 


70G + v1 r alien bee, - 


Pu fix lighted wicks into a diſh of 

> hang. an iron or tin concave co- 
_ "over it, at a convenient diſtance, MW 
ſo as to receive all the ſmoak; when 
E 2 is a fufficient quantity of ſoot 
ſetfled to the cover, then take it off 
| gently with a feather uport a ſheet of 
paper, and mix it up with gum-traga- 

; canth to a proper conſiſtence.. - _ 
N. B. The cleareſt oil makes the 
Heft de ſoot ;conſequently the beft iok. 


To agree. Men n Fee ane 


Take fat-ammoniac: and verde- 
nien of each ſix ounces; mix them 


| well together with my of tartar in- 
to 


ws Yu, od YHwdb Aw eu Aw mx» 


* 
— Wy, 
— 


r 
= 


. - 
— * — 


De YOUNG LADIES 44.” 


w a paſte; put this into a phial, and 
top it cloſe; let it ſtand for ſeveral 
days, and you will have a ſine blue 
colour. 1 F 
CHINA INK. MR l 

Take dried black horſe-beans; 
burn them to a powder; mix them 
up with gum-arabick water, and 
bring them to a maſs; preſs- it weil 
and let it dry. | WE 77 b 47 

1 2 5 


* 4 * 
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AAN YELLOW; g-. , 


May be made. by: boiling a little: 
yellow-wood with allum tin water; 
when it ſettles, ſtrain it off and add: 
ſome gum- arabic. 


U 
416 Þ 
1 


A white VARN ISH. 
Take ten ounces of rectified ſpirits; 
of wine, two ounces fine pulverized 
gum-ſanderac, two ounces: Venice 
turpentine ;- put all together n 
glaſs, and cover it cloſe with wax*d 
paper and a bladder; then take a. 
pot with water and put ir over the 
fire; when it begins to be warm, 
put a little hay at the bottom of the 
1 n D 3 2 Pot, 5 


4 
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t, and ſet your glaſs on; it; let it 
oll three — and the ſantlebe 
and turpentine will diffolve and u- 
Nite with the ſpirits; then ſtrain» your 
varniſh: boiling hot through a clean 
 hair-cloth, arrd' put it in a phial for 


uſe : all colours and: gilding 3 be 
varaiſhed. with this. 


To ontras ES8ENCES: and: bessa Ons, from 
Woods, Barks, Rovts, Herbs, Berries, ts 
without the help of fire or diſtillation:. - * 


Take mint, ſage,. orange - peel, cin- 
namon, cloves,. mace, or any thing 
you pleaſe; pour upon them a ſpoon- 
ful or two of ather, and after it has 
ſtood an hour in a eold place, fill up 
the bottle with cold water, and you 
will ſee the eſſential oil ſwimming 
upon the ſurface, and eaſily ſeparable 
by a funnel :: Of this efſential oil, 
one drop N upbn a lump of ſu- 
Sar, manifeſt 1⁰ the taſte and ſmell 
the medicinal. virtues of the plant, 
Orc. ex quiſitely drawn and compre 

headed in dir lence: e - 


* 
1 


2 
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A VARNISH for preferving lalects, True, vs. 


Take one pound of reQified Tp irit; 
of wine, and two ounces-of white fac 


einum; digeſt the whole in Balneo» 


thereto an ouner of white ſanderae: 
and white maſtick, an ounce and:an: 
half of Venice turpentine;:digeſt'the- 
whole in N during twen- 
tyyfou hours, to an entire diſloluti- 
on: take out the inteſtines of the in- 
ſets you. have a mind. to preſerye ; 2 
lay them for ſome days in rectified. 
pirit of wine, mixed with clarified: 


1 them with your varniſh, till they are 
P tranſparent as glaſs ;' in this manner 
„vou will preſerve them a tn time. 

5M This varniſh ſucceeds equally with 
vegetables and fruits, which never 
rot or decay, when not affected by 
the exteriour wr, as has been SN 
- with re to cherries, 'whicH- 
are preſerved oerfectly well, by be- 
incaritg. on Wien melted White 
wax. 45 


0 Ta 


Marie: during forty eight hours; add 


ſugar- candy; afterwards beſmear 
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"os 1 vn OF DE-DING: 11-1111 | 


The & yeing mate rials are generally 
applied i in decoctions of water, more 
or leſs ſlrong, according to the occa- 
. fion; ſometimes by only dipping the 
fluff in a dye: vat, ſometimes by boil- 
ing it thercin,. and ſometimes by 
leaving it, a day or more, to ſteep, 
For black in cleths and ſtuffs of value, 
it is begun with a ſtrong. deeoction 
of wood and indigo, Which gives a 
deep blue; after which. the ſtuffs be- 
ing boiled with gllum and tartar, or 
pot-aſhes, are to be maddered with 
common madder; then dyed black 
with galls, eoperas and ſhumach, and 
finiſhed by bouk boiling in weld, 

N is dyed with kermus and 
cocheneil; with which alſo may! be 
uſed agarick and arſenick. 

Crimſon ſcarlet, is giveu with mal- 
tick ,cochencil,aqua-fortis, ſal-ammo- 
niac ſublimate, and ſpirit of wine. 

Violet, ſcarlet, purple, amaranth 
and panſy ſcarlets, are given with 
wood, cocheneil, indigo, Braſil Ber 
filetto and. orchill. 


C23 a. 
For 
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For common reds, pure madder is 
uſed, without any other ingredients. 
Crimſon reds, carnation, flame and 
peach colours, are dyed according 
to their ſeveral hues, with maſtick,. 
cochencil, madder, or the like. 
Crimſon red is prepared with Ro- 
; man allum, and finiſhed yi coche- 
neil. 
pearl colour muſt be boukdds nels] | 
with galls and coperas, or the like. 
Orange aurora, or golden yellow, 
brick colour and onion- peel colour, 
0 are given with woad and madder,, 
˖ tempered according to their refpec- 
1 tive ſhades. + 
d 
e 


For blues, the dark are giver with- 
a ſtrong tincture of woad;'the bright- 
er with the ſame liquor, as it weakens 
in working. 

Dark browns, minims, and tan- 
colours, are given with woad, weak-- 
er in decoction than for black, with: 
allum and pot-aſhes; after which, 
* WH they are maddered higher than black: 
tor tan- colours, a little cocheneil 18 
added. 

Pearl colours are given with galls. 
and coperas:. {ome are begun with 

walnut 
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walnut-tree roots, and finiſhed. with 
the former; though, to make the 
more . ſerviceable, they uſually 
them 1 in a weak tincture. of welt. 
Greens are begun with woad-and 
finiſhed with weld ; pale yellows, and 
lemon colours, and ſulphur colours, 
are given with weld only..:, ” 
Olive colours of all degrees;. are 
firſt put in green, and taken down a- 
gain with ſoot, more or leſs, accord- 
ing to the ſhade required. 
Hair colours, muſk and cinnamons, 
are given with weld and madder. 
Bright orange red, is given with 
weld and goat's hair, boiled with 
pot-aſhes... .. 
VNV. B. All ſtuffs are waſhed ales 
DES EB 
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b Dy EIN of STLKS, | 


. Dyeing of ſilks is begun by boil- 
ing. them with ſoap, Cc. and the 
ſeouring and waſhing them in the 
river, and ſteeping n in allum- 
water cold. For crimſon, they ſcour 
them a ſecond time, before putting 
n in the cocheneil NATL) 1185 


(33 „ 
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Red crimſon is dyed: with pure 
cocheneil, maſtick, adding galls, tur- 
merick, arſenick and tartar, all put 
together in a, copper of fair water 
almoſt boiling; with theſe the ſilk is 
to be boiled an hour and a half, after 
which it is. fuffered to ſtand in the 
liquor till next day. , 
Violet crimſon is alſo given with 
pure cocheneil,  arſenick, tartar and 
galls; but the galls in leſs propor- 
tion than the former: when taken 
out, it is to be well waſhed and pur 
in a vat of indigo. 

Cinnamon crimſon is begun like 
the violet. but finiſhed by bouk-boik 
ing ; if too bright, with coperas, if 
dark, with a dip in indigo. 

Light blues are given in a bouk of | 
indigo. | 

Sky blues are begin with orehill, 
and finiſhed with indigo. 

For citron colours, the ſilk is firſt 
allumed, then welded with a Pele | 
indigo, Week 

Pale yellow, after alluming, are 
dyed in weld alone. HEH 

Pale and brown auroras; after . 
luming, are welded ſtrongly; then 
taken 


[2 begun by ſcouring them with ſoap, 
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taken down with rocour, dias 
with. pot - aſhes. 

Flame colour is begun with rocour; 
then allumed and dipped in a vat ot 
two of Braſil. 

Carnation and roſe colours, are 
firtt allumed, then dipped in Braſil. 

Cinnamon colour, after alluming, 
is dipped in Braſil and Braſilleto. 

Lead colour is given with fuſtick, 
er with weld, Braſilleto, galls and 
coperas; but the galls, on theſe and 
other occaſions, are not to be pur 
- chaſed. 

Black ſilks of the coarſer ſort, are 


as for other colours; which done, 
they are waſhed out, wrung and boil 
ed an hour in old galls, where they 
are left to ſtand a day or two; after 
which they are waſhed again in fair v 
water, wrung and put in another 
vat of new and fine galls; then 
waſhed and wrung again, and finiſh 
ed in a vat of black. 
Fine black ſilks are only p once 
| into galls, viz. the new and fine fort, 
which has only boiled an hour; then 
they a are waſhed and wrung out, and 
5 | 4 
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ing with ſoap. 


* . 


Dr RINO of THREAD. 


Dyeing of thread is begun pick 
ſcouring it in a lee of good aſhes; at- 
ter which it is wrung, rinſed out in 
river-water, and wrung again. | 
„For a bright Blue, it is given with 
d WM Brafiletto and indigo. COTS | 
d Bright Green is firſt dyed blue, | 
chen back boiled with Brafiletto and 
verditer, and laſtly woaded. . a 


For a dark Green, it is given like 


re 
che former, only darkening more be- 
e, fore woading. 
Lemon or pale Yellow is giyen with 
yveld mixt with rocou. ts 
Orange and Iſabella, with faſtick,” . 
weld and rocou. : 


fame-colour, ec, are given with 
Braſil, either alone, or with a mixture 
of rocou. 

Violet, dry roſe and aridatatith: are 
given with Braſil, taken down with, 
indigo. To TEN | 


— 


dipped thrice I in black, to be after- 
wards brought down by, back boils, 5. 


N N . 7 7 
ww; 
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Red, both bright and dark, N 8 


E Feulmort 
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"PF culmort. and alive colour, are 
given with galls and coperas, taken 
55 with weld, rocou or fuſtick. 
Black is given with galls and co- 
Prat taken. down and finiſhed with 
raſiletto wood. 


Of CANARY- BIRDS. 


Canar ry-birds that are kate tame, 

will breed three or four times in the 
year; they uſually. begin in April 
and breed in May and June, though 
ſometimes in July and Auguſt: To 
wards the middle of March, begin 
to match your birds, putting one 
cock and one hen in a ſmall cage; 
and when they have been ſo long to- 
gether, that they are perfectly recon- 
ciled and well pleaſed with each o- 
ther, . towards the end of March or 
the beginning of April, put them in- 
to the breeding-cage for that ule; 
let it be full large, ſo that the birds 
ma have the more room to fly and 
— exerciſe themſelves; let there be two 
boxes in the cage for the hen to 
build in; becauſe ſhe will ſometimes, 
hatch a ſecond brood before the fir 
are fic to fly, leaving the care of thick 


to 
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to the cock, to feed and bring them 
up, whilſt ſhe breeds in _.the other 
box; therefore, if ſhe has not a ſpare 
box to build in, ſhe will be apt to 
make her neſt upon the birds (as 
it ſometimes happens), and ſmother 
them, or build ſo near, that they will 
ſpoil one another. Whilſt your birds 
are a-pairing, feed eb with ſoft 
meat, egg, bread, mawſced and alittle 
ſcalded rapſeed, hardly a third part of 
egg; this laſt and the bread grated 
fine, and ſo mix it akogether. When 
they have young ones, giye the ſame 
ſoft victuals Kein every day, and let 


them have frefly | ers likewiſe, ſuch 


as cabbage-lettice now and then; 
but give them more conſtantly chick- 
weed with feeds upon it; towards 
June ſhepherd's NG. in Joly and 
Auguſt Pantai, and, be ver 
have young ones, give them ground- 
ſoil with feed upon it. I wouly re- 
commend to füch perſons as 5 
only a few birds for their diverſion, ; 

to uſe very large cages, it being much 

the beſt ay; but thoſe who intend 
to breed a number, ſhould Prepares Aa 


room for _ purpoſe. 5 
| „ 
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Let the ſituation of it be ſuch, that 
the birds may enjoy the benefit. of 
the morning ſun, which is both de 
lightful and nouriſhing; and let wire, 
inftead of glaſs, be at the windows 
that they may have the advantage of 
the air, which will add to their health 
and make them thrive the better; 
keep the floor of the room clean, 
ſometimes ſifting fine dry gravel or 
ſand upon it, and often removing 
the dung. and other foul ſtuff: You 
muſt take care to fix neſt-boxes, and 
back cages in every convenient cor- 
ner and place of the room, at. lea(t 
twice the number that you have df 
birds, that they may have the more 
variety to chuſe a lodging to their 
minds; for ſome love to. build high, 
and ſome very low ; ſome in a light 
place, and others will chuſe a dark 
place to build in. _ _ 
There ought to be two windows in 
the room, one at each end, and ſe 
veral perches at proper diftances, for 
the birds to ſettle. upon as they fly 
backwards and forwards. 
Jou may fer likewiſe a tree, in 
tome convenient part of the room; 
1 it 
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it will divert the birds, and ſome of 
them will like to build in it: you 
mult obſerve that their neſt is ſecure 
from falling through, and if in dan- 
ger, to tie the tree cloſer to prevent 
it, and they will hatch there as well 
as in any other place Remember 
not to put too many birds together; 
eight or ten pair are enough for a 
middling room: When your birds are 
firſt paired, as directed before, turn 
them into the room, where they will 
live, as it were, a conjugal life; and 
notwithſtanding; there are ſeveral 
male and female birds in the ſame 
room, one cock and one hen, as they 
firſt coupled. together, will keep con- 


ir ſtant to each other, and both concur 
h, and affiſt in ſitting and feeding their 
ht young; for the cock-bird takes his 


turn in building the neſt, ſitting u- 


as well as the hen... 


Of their NxzsTs, and how to order the Young«: | 
Yon muſt furniſh the birds with 
ſtuff for making their neſts, ſich as: 
fine hay, wool, cotton and hair; let 
theſe materials be thoroughly dry;: 
; E 3. | then: 


pon the eggs, and feeding the young, - 5. 
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then mix and tie them up together 
in a net, or ſome ſuch thing, ſo that 
the birds may eaſily pull it out as: 
_they want it, and let it be hung in a 
proper place in the room for that 
purpoſe. _ FR 10 
Ihey build a pretty neſt, about 
which they will ſometimes be ſo in- 
duſtrious, as to begin and' finiſh it in 
one day, though they are generally 
two or three days in making their 
neſt ; the hen lays commonly four or 
five eggs, and fits fourteen days. 
When the young are hatched, 
leave them to the care of the old ones 
to nurſe and bring up, till they can 
fly and feed themſelves. The hen, 
as I ſaid before, by reaſon of their 
rankneſs in being kept together, and 
rovided with all things neceſſary at 
; 1 without any trouble in ſeeking 
their food, c. will ſometimes build 
and hatch again before the firſt can 
ſhift for themſelves; the care of which 
ſhe transfers to the cock - bird, who wil 
feed and nurſe them himſelf, ſupply 
ing the part of both parents, whi 
ſhe brings on and attends her nes 
- Progeny : But it is not ſo with ny 
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birds that live at large in the fields; 
they obſerve their ſeaſon for breed- 
ing, and after they have hatched, 
company with the brood. till their 
young are. grown up, and able to- 
provide for themielyes. 1 

When the young Canary- birds can 
feed themſelves, take them from the 
old ones and cage them; if they are 
flying about the room to catch them, 
bring a ſpare cage with ſome foft 
victuals in it, raking the other meat 
that is in the room away, and plac- 
ing the cage there in it's ſtead, with 
the door open and a ſtring faſtened -. 
thereto ; then ſtand at a diſtance, 
and the old ones will preſently, for 
the ſake of the meat, intice the young 
ones into the cage; then pull the 
ſtring, and ſhut in as many as you 
can, and cage tom. 

Let their meat be the yolk of an 
egg hard boiled, with as much of the 
beſt bread, and a little ſcalded rap- 
ſeedl; when it is boiled ſoft, bruiſe 
the ſeed fine, and put a little maw- 
ſeed amongſt ir, and mix it altogether, 
and give them a ſufficient. quantity 
freſh every day ; neyer Jkt it be f 


4 
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or ſour : Beſides this, give them 4 
little ſcalded rapſted, and # little 
rap and Catia by itſelf. You may 

keep them nary by diet till they have 

— moulting, and — feed 

them as you do the old ones, taking 

away their ſoft meat, unleſs at any 
ume they are ſick, then continue it. 


To make WA x CANDLES 


Tie a dozen of wieks on an ito 
Works. at equal diſtances, over a large 
copper veſſel, rthn'd and full of melt- 
ed wax; pour a ladle-full of the 
wax on the tops of the wieks, one 
after another; what the wick does 
not take, will drop into the veſſel, 
which muſt be kept warm by a pan 
of coals; fo pour on till you have 
your candles as big as you chaſe : II 
ou want to have them of a pyrami- 
dal form, let the three firſt lacles be 
poured on at the top of the wick, 
the fourth at the he) * of 3. the 
fifth at 3, and the fixth at I then 
take them down hot, and lay tem % 
ſideofeath other inafeather-bed fold 
ed in two, to preſerve their warmth 


yd keep. "the wax ſoft; then take 
them 
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them down, and roll them one by 
one on a ſinooth table, and cut. ou * 
the big end oy you ey rere — 7 1 


H 
coommricts, by” * 


1 Mitt very eaſily made. 


Take a quantity of houſe-leek, com- 
monly called fooſe; beat it in a 
marble mortar, and preſs out the 
juice and clarify it; when you want 
to uſe it, put à little of it in a glaſs, 
and pour in ſome drops of ſpirit of 
wine, which will curdle ic: it 118 bl 
proper to make the ſkin ſinooth, 
take away reddiſh ſpots. 


A WAVER to take away PIMPLES. 


Take an equal quantity of houſe- | *h | 
leek and celandine, diſtil them in A - {mil 
land- heat and waſh with i . "20 


-Powpes for taking Amen | 


Calcine ſheep-ſhanks and red 
them to powder infuſe the powder 
tour and twenty hours in white - wine 
and rub the face with. this nn - 


* 
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Fube an ne of white-wax and 
ox-· marrow, three ounces of white po- 


matum, and melt alhin a bath: heat; 
add a drachm of alkanet, and ſtir i; 


till it acquire nn 
0 0 ve c ea 


1 e he ji 
Javine, thei 3 
e n 


lt beat in 
15 2 pee 
; to 9055 and ſnails, are al Ul cfficaci 
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BF ee Gigs 2 
IT = 2 1 
Tae a quanetty e flowers F 
 ——— roſem 8 them. 1 Ra a Blaſs ; re 
tort an ur in as much AIpirit al 
wine as the flowers can imbibe; d- 
lute the.cetoxt- well, and let the flow- 
ers macerate for Þx days; then . 
it in a ties | 
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2 Waben h water as hot as 75 
| 1 hold 8 in it; after the)! 
iy ; | af 


- e , ED Lee. 3 


braune LADKES an 


are thoroughly W '2 . inſe = 
in hot 18 715 don 0 Rem touch, | 
old waten, 2s it yello e 

han MY up to dry; e your; - 
arch, 8nd diſlye a hi. of = 
 gum-arabick in it; mix a 
raw ſtarch, and add. to ane, Wit 
this ſtarch your . give them a. 
clap or tw 155 7 i 
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Lawns and MosLINs. 


1 
1 ** 


When you have clear-Rtarch'd.rheaks V 
after. they are blued, diy them then 
dip them in "Thick ſtarch; keep glap-! 
ping them till they ar are „ OF 2 2 
for the irons . Aber c 


10 waſh biens Net or cart. | ; 


1: Hog) Li: 
If your laces or net be very ul irt, 
ſteep them over night in ſweet oil, or 
take ſome ſoft pomatum and rub them 
over with it; roll them up, efpecially- 
your bloſid lace: Have a kettle hei- 
ing with ſpap and , water; put: your. 
aces into it; when you ſee the Water 
lirty, preſs, your laces: or net witka 
vooden-ladle or ſpoon”: have ane- 
ther kettle ready” boiling with fair . 
water * 


N * 
- 


- 


« $cnoot or Ae 


water, which always ſupply your l 
ces with, from one water to another 
adding ſoap to it, till the laſt lather 
be as clean as when, it was put in, 
Then take your thread laces and 

rinſe them well in cold water ; you 
| .may blue them or not to your own 
| raſte, Stiffen your blond laces with 
1 ſome diſſolved white ſugar- candy 
1 without rinſing them; then pin them 
everyhalf inch upon a clean ſheet, the 
ſheet being cloſe ſtretched down to 
the table; ſo let them dry: they look 
much better done this way then when 

R ſmoothed. | 3-1 


> 6 


To walh white ſilk srocxinos, GLovss or een, 


Rub them with pomatum as above, 
* boil them in the ſame manner; 
then ſtarch them; when half * 
gaallender them. i 


Directions for painting Rooms, RatLs, ve. 


7 = Red lead muſt be ground with lint- 
ſieed oil, and uſed very thin, it being 
the mes or firſt colouring ; when 
uſed, ſome dryin 8 oil muſt be c pe to 
3 


* 4248 * 
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How to Din the drying Or. 


put a Scots pint of lintſeed in in a 
pan, with a pound of burnt umber; 
boil it gently two hours; prepare this 
without doors, for fear of, are in the 
houſe; when it ſettles it will be fit 
for uſe; pour the clear off, and uſe it 
with the white lead; the Aces will 
do for the red lead. ' 


1 


- 
- 


— 


Tor the Weond Ln of 
Take a hundred weight of white 
lead, with an. equal quantity of * 4 
niſh white in bulk, but not ãu wei e 
grind them pretty tiff with Ini ed | 
oil; when you uſe it, put in ſome of 
the above-mentioned drying oil, with 
alittle oil of turpentine; don't lay 
on this till the firſt priming 3 is very 


d I Y » _— » k eZ 
. 8 4 ” , 4 4 . FU, 3 4 1 ty 7 1 
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To make Porr for topplag 4 RS «ig | 
may be i in the Wag. , — 5 


Mix a gantity of whitening: We 
Riff with tImtſeed oil and aryatig oil, 
equal quantities; when i cannot be 
wrought by the hand, more whitening 
yore be added, and beat up with a 
F mallet, 


* 


* — 


m 


* 
* 
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mallet, till it is ſtiffer than. dough, 
when the ſecond priming is dry, ſtop 
all holes and cracks with the potty, 
when hard and dry, lay on the laſt 
Paint, viz. grind the beſt white lead 
very ſtiff with lintſeed oil; when uſed 
put ſome of the drying oil to it, and 
oil of turpentine; this will preſerve 
out-works a long time. 

N. B. For rooms and places with- 
in doors, your own fancy mult dire 
you to the colours; only proceed as 
above, | | | | 


— 


To make Co uAT PIAILST EI. 


Take gum- benjamin and ſtyrax, of 

each an ounce; pour over them 2 
mutchkin of rectified ſpirits of wine; 
and, after it has ſtood ſome time, ſtrain 
off the liquor ; take two ounces of 
bruiſed iſinglaſs, and boil it in half: 
mutchkin of water till it is diffolved; 
then ſtrain it, and add half a mutct- 
kin of the tincture as above ;- this 
quantity is ſufficient for a yard of 

ſilk, which muſt be tack'd tight in: 
frame, and the mixture ſpread hot 
upon it with a fine bruſh of camel! 
hair: when once laid over, dry it 

. gently 
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oh | gently before a fire before it is ſpread 
top again; this muſt be repeated till the 
ty; MW mixture is all laid on. N 


N. B. It muſt be ſpread before a 
fire about a yard's diſtance, and the 
mixture muſt be kept hot. 


To ſeparate GoLD and SILVER from LAcx, withous 
5 burning it. „ 

Cut the lace in pieces, and, having 
ſeparated the thread from it by 
which it was ſewed to the cloaths, tie 
it up in a linen cloth, and boil it in 
ſoap-lee diluted with water, till you 
perceive it is diminiſhed in bulk, 
which will take up but a little time, 
unleſs the quantity of lace be very 
conſiderable: Then take out the 
cloth and waſh it ſeveral times in cold 
water, ſqueezing it pretty hard with 
your foot, or beating it with a mallet 
to clear it of the ſoap-lee; then un- 


#5 tie the cloth, and you will have the 
hi metallic part of the lace pure and no 
of MW vere altered in colour, or dimini- 


ſhed in weight. | 

N. B. If you cannot get a ſoap-lee,. 
make what quantity will be ſufficient 
with pearl- aſh and quick- lime. 
. F 2 White 


OO $a —— we - — — 
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| - White VARNISH, 

Is made with gum-ſanderac and 
gum-maſtick, diſſolved in ſpirits, left 
to ſettle two days; then ſtrained 
through a linen cloth, and after ſtand- 


ing ſometime, the clear poured of 
and bottled: for uſe. | 


Lacs VARNIS H, 0. 


Is made of gum-laeca and ſpirit of 
wine, frequently ſhaken till the gum 
be diffolved; then ſtrained, and the 

clear decanted off as above: The lace 
ought to be of. the kind called ſeed- 
lace though, for varniſhing ordi- 
nary woods, ſhell-lace is often uſed. 


Tᷣ̃0o bleach BE RS. WAX, 
Melt your wax, and, while hot, 
throw it into cold water to reduce it 
to little bits, or ſpread it out into 
very thin leaves, and lay it out to 
the air night and day, on linen 
cloths; then melt it over again and 
expole it as before; repeat this till 


the ſun and dew have perfectly bleach- 
ed it; then, for the laſt time, melt it 
in a kettle, and caſt it with a ladle on 

9323 $ 1 5 , 4% 
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1 table covered over with little round. 


hollows, in the form of the cakes fold + 


by the apothecaries; but firlt wet 
your moulds with cold water, that 
the wax may be the eaſier got out; 
laſtly, lay them out in the air for wo 
days and two nights, to make 1 it more- 
tranſparent and drier. 


To make whipt SY L LA BU BS. 


Take a chopin or a mutchkin of 
cream, according to the quantity you 
want to make; take half- a mutchkin 
of white- wine, the juice of two le- 
mons or bitter oranges, half a pound 
of ſugar finely grated-; put it in a 
large ehina bowl and whiſk it well; 
put ſome claret or white- wine in a 
bowl; and ſweeten it to your taſte; 
put in a little beat cinnamon, then 
fill your glaſſes as full as you pleaſe; 
then take the froth of your :ereanv 
and fill the glaſſes as high as it Wäll 
lye on; keep ſtill whifking vou cream ä 
till they are all full. 

N. B. If you have a large * 


late- mill and a large deep bowl to- 


mill it in, it is both quicker, and han ä 


a much ſtronger froth. 1 01 1258 
1 . 


1. 
\ 
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Tuo make HaxTrnonn IELL T. 
Toqhalf a pound of hart-horn take 
three chopins of water; boil it over 
a flow fire till it jelly, which you may 
know by cooling a little in a ſpoon; 
ſtrain it into a well tinned ſauce- pan; 
put to it a mutchkin: of white - wine, 
ſugar to your taſte, a ſtick of cinna- 
mon; whiſk the whites of ſix eggs to 
a froth; ſtir it all well with the jelly; 
let it boil three or four minutes; then 
put in the juice of three lemons, and: 
let it boiltwo minutes longer; when 
N is well curdled, and quite clear, 
run it through your jelly- bag into a 
china baſon; you muſt return it into 
the bag till it he as fine as rock - water: 
then fill your glaſſes: If you want it 
of an amber evlour, lay fome thin 
rind of lemon in the baſon- amongſt 

;: :2,; To ngho Eaxmme-rgar; FELT, 

Take tour of the largeſt calves feet 
you can get; clean: them well from 
the hair; take out the large bones and 
ſplit them: pur three chopins of ſoſt 
water to them; let them boil 9 
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Half is waſted;. then-ſtrain-them. and 
blow off any fat may be on the top 
and when it has ſtood any time, not: 
long. pour it into another bowl, clear 
from the grounds; put three gills of 
white- wine, the juice of twe-oranges- 
or lemons, ſugar to- your taſte, the- 
yellow rind of one of the lomons,. | 
and a piece of cinnamon; boil chem 
for a little time; then take them off 
5 cool a little; take the whites of ſix 
gs and whilk them to-a froth ;; ſtir 
— im your jelly; when it bein 
and the eggs are like curd on the 
top, take ĩt off and let iv ſertle/ailittles; 
then take the eggs and put them ix 
_ jelly-bag firit, OO 


N. B. Þ would prefer a eldan Bap 
kin, ſewed- pony. in. the form of a 
jelly-bag, to a flannel: return your 
jelly into the W it be as ar as: 
eck WATER... 


1 | 


 Tike our: che bones of four as 
der; put four Scots pints of water to · 
them, twe ounces of iſinglaſs three 
Ganges of hartchorn, a. ſtiek of einga+ 
. 
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mon, a little mace, four, lemons, and 
ſugar to your taſte ;, take ſix eggs and 

beat them to a froth, and mix with 
your jelly; boil it and run it through 
your bag; take as many little bowls 


as you. want colours; tie up a little 


powdered turmerick in a rag. and 
ſteep it in your jelly for a yellow, or 
a little ſaffron; for red, cochineal; 
for green, the juice of ſpinage; blue, 
a little Pruſſian blue, or ſyrop of vio- 
lets; run every colour about the 
thickneſs of your finger; one colour 
muſt be cold ere you put another on, 
and that you run on muſt not be 
blood warm: the white is done with 
thick cream,, and ſometimes. jelly a- 
lone.. | 
N. B. This jelly will. do for the 
different — in your Blamage. 


To make Red. C v K RANT] ELL "4 | 
As the common way of- making 


eurrant-jelly is ſo generally known, I 


need ſay nothing of it, but I take the 
following method to- be. the beſt: 
When your currants are ſtript from 
the ſtalks, put them in a well glazed 
ing. and cover it cloſe; ſet i in — 

1 
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t of water, and let it boil near an 
hour , then ſtrain the juice through 


x hair-ſearch ; to every mutehkin of 


juice, take a pound of ſugar ſet it 
over a quick fire, in a clean yetling- 
pot, and keep ſtirring it till the ſugar 
is diſſolved ; take off the ſcum as: 
it riſes ; you will know when it is e- 
nough by taking up a little in a 
ſpoon ; cover your glaſſes with paper 
cut to the ſize of your pots; prick 
holes in them, and dip them umn 
brandy ; keep them in a dry place. 


To make white Cu x.&.A N T-FB LL r. 


Take the largeſt white eurrants, 
and ſtrip: and: bruiſe them, and ſtrain 
them through a clean cloth; to every 
mutchkin of juice take a pound: of 
ſugar ; ſet the juice on the fire in a 
yetling- pan by itſelf, and let it boil 
it will throw up a very thick ſcum, 
and the juice will be quite clear; 
beat your ſugar; let it be ſingle re- 
fined ; put it in your pan, and put 
the juice to it: run it through a piece 
of muſlin ;- ſet them to beil and ſkim 


them well; if done in this manner 
ey. will be quite fine: if you pleaſe, 
5 i | yous 
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you may ſtone ſome white currants, 
and put them in and boil them till 
they are clear; but take care you do 
not "boil them too high; paper them 
as you do other jellies. 

VN. B. If you boil them in a braſ- 
pan they will turn reddiſh, 


A; een JELLY, of PIP PINS. 


After you have pared and cored 
your pippins, cut them in flices; 
have ſome water boiling in a tea 
kettle ; put your pippins in a pan, 
and as much water as will cover 
them; boil them to a maſh; then 
put them in a ſtrainer and let all the 
thin run from them : to every mutch- 
kin of liquor take a pound of ſugar; 
vet your ſugar and boil it till it comes 
to ſugar again: keep it ſtirring all 
the time; pour in your liquor, and 
cut ſome pieces of candied orange- 
chips fine; let them all. boil till they 
jelly, which will be quickly; you 
may perfume it if you pleaſe.. You 
may preſerve whole pippins- in this 
jelly, only boil them firſt in a ſyrup 
by themſelves. See Preſerved Apples 


To 
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tall To make LY MON-JELLY. 4 
do Take fix lemons, and grate off the 
em yellow rinds into a mutchkin anda 

half of water; let it lye two hours; 
is- MW take near a pound of ſugar and the 
juice of the ſix lemons; when the 
ſugar is melted ſtrain it through a 
ſearch; then put to it the whites of 
five eggs well beaten; take a little 
of the powder of turmerick tied up 
in a rag, and put it in a little water; 
ſqueeze it a little in the jelly to make 
it a fine lemon-colour, but not too 
yellow; ſkim it well when it boils : 


en 

he hen it jellies put it in jelly-glaſſes. 
- BLAMANGE. 

es Make your ſtock in the ſame way 
all. as for the ribbon-jelly : if you want 
ad WF your blamange white, take half a 


pound of ſweet almonds, blanch and 
beat them ; take half a mutchkin of 
thick cream and add in the beating ; 
preſs them through a coarſe hair- 
ſieve, and return them till you get as 
much of the almonds as poſſible; mix 
this well with your jelly after it runs, 


and then mix it well together and it 
will 
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will be a fine white. If you wan 
one yellow, do it with the yolks of 
raw eggs; put it in your 'blamange 
frame till it be quite cold; as the 
frames have often many diviſions, 
and made fo very high that the bla. 
mange is apt to break in the coming 
out, dip your frame in boiling water, 
and it will come eaſy out: take care 
no water go in the frame. 


To preforve DA MSONS whole, 


Take what quantity of damfons 
you pleaſe ; ſmaſh them in pieces; 
Put them in a pan over the fire, with 
as much water as will cover them; 
when they are boiled and the liquor 
pretty ſtrong, ſtrain it; then take 
what quantity you chuſe to keep 
whole: to each pound of whole dam- 
ſons take a pound of lump-ſugar 
put the third part of your ſugar into 
the damſon-jnice; ſet it over the fire, 
and, when it is warm, put in the 
damſons; let it have a boil; take 
them off for three quarters of al 
hour; be ſure they be covered with 
a ſtew-pan lid; ſet them on again 
let them ſimper over the fire for hall 
Ml | - an 
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an hour more; then take them our 


and put them in your pots; throw 
the remainder. of the ſugar hn them, 
and pour your liquor over them hot 
through a ſearehg let thiem ſtand till 
next day, then boil them up again 
till they are enough; take them care- 
fully up Withla ſpoon; and place them 
in your pots; boil your liquor till it 
jellies; let it ſtand a while, and then 


pour it over them; ſq paper them 
up., 10 29012416 944652 22411329 io nig 
| k | 0 4 5 
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To preſerve PIPPIN S.. 
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pare and core them with a coring 
iron run through the middle of them; 


put them in cold water, as much as 


will cover them, to keep them from 
eolouring; to 8 pippins take 
three quarters of a pound of loaf.ſu- 
gar, ſome cinnamon, lemon- rind cut 
like threads; boil your ſyrup and 

kim it; about a pint. of water will 
do; put in your rinds, let them have 
a boil; then put in the pippins and 
yer them down with a ſheet of 
writing paper, and ſet them on a 
low fire; let then ſtew till they are 
very tender and look clear; take 
wo G them 
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them out and place them handſome- 
ly on your diſh; lay the pieces of le- 
mon- rind upon them; run your {y- 
rup through a ſearch; you may; if 


you chuſe; throw a few nonpareils 
coloured round the edge of the diſh, 


nA ST .&. @ © 


Goon mm nnr JAM, 


Take your beſt walnut or red ous 
| berries; clip off the tops and ends 
with a pair of ſciſſars; to each Scots 
pint of berries take a pound of ſugar; 
make it into a ſyrup with half a 
mutchkin of water to the pound; 
take two or three nfuls of 
Florence oil; put it into a- diſh; 
pour your goeſeberries on the diſh, 
and turn them backwards and far- 
wards a little time; this prevents 
their breaking, and is the way, Iam 
told, they preſerve, them in Italy, 
Then put N into the ſyrup; let 
them boil ſoftly till they are quite 
elear; take them carefully up with 
out breaking ; put them in your pots; 
n ae tie them up wich Elen 
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68-7 LET. Tcl * * 
To mikea CRO C ANT. 


A crocant- frame is made of copper 
in the form of an egg cut through 


the middle, and about the ſize of a 
Scots pint; take about half a pound 
of flour and an ounce of fine grated 
ſugar, which make up in a paſte with 


the yolk of an egg or two, and a 


little water; roll it out very thin and 
even; butter the out-fide of your 
erocant, and lay the paſte, over it 


quite ſmooth, and, with a ſharp” 


pointed pen-kniſe, cut it in what fi- 
gure you pleaſe ; but it is only thoſe 
who underſtand drawing can do it 
to perfection, as.it ought. to be done, 
in coats of arms, flowers, foliage, cc. 
When done fet it in the ohen to 
harden, and make it a cover for pre- 
ſerved fruits of any kind. Tou may 


boil ſugar till it be quite tough and 
ropy, and butter your frame, and 


with a ſmall twig lay it'on the frame, 
in what figure your pleaſe; take it 


ff when quite hard, and uſe it as 


1 0 1 x N C\ 
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Co _ ERV E of H.1P PS. 


Pull your hipps when they are ripe, 


but before they turn too ſoft; cut 
them through the middle, take out 
all the reds and white; then put 
them in an earthen bowl, and ſtir 
them every day, elſe they will grow 
mouldy ; let them ſtand till they are 
ſoft enough to rub. through a coarſe 
ſearch or fine cullender: it requires 
pains to rub, them through, as they 
are a dry berry.; grate their weight 
in ſugar, mix them well together; 
they require no boiling; keep them in 
jelly-pots for uſe. 


To make OA ANGER MAIN IIA. 
Io the largeſt beſt Seville oranges 
take the ſame weight of ſingle refined 
ſugar; grate, your oranges ; then cut 
 them.in two; and ſqueeze. out. th 
juice; throw away the pulp - cut 
dawn-the ſkins as thin as poſſible, 2 
bout half an inch long; put a mutch- 
kin of water to a pound of ſugar; 
make it into a ſyrup; beat the whites 
of three or four eggs, and clarify it; 
put in your rinds and gratings, = 
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boil it till quite clear and tender; 


then put in your juice, and boil it 
till it is of a p 1 75 thickneſs; when 
n your pots, and 


of is cold” put it! 
per It ber this is by much the 
beſt and 


walade. 


To preſerve O' A s ell. 5 


Take the beſt Seville oranges; 
grate off the outer rind; rub them 
with falt and throw. them. into freſh: 


water twent ty-four. hours; then; take 

4 dry them well; with a 
ſeooping iron run them: 'through; E 
take out all the ſeeds; take their 


them up an 


weight pad the half of that of Pagans: 
and make a ſyrup ;. to every” poun 

of ſugar put a: Mute 2 , 
make it in a ſyrup ;; whey it is clari-- 
fied put in your. oranges, and let 
them ſimper over a flow. fire, till 
they be quite clear: if your ſyrup is 
not enough, take them out, and boil: 
it till thick ; fo return the. oranges: 


into it, and boll it 2 While. 


N. B. They will keep good a 
twelve month or more. ee: 


G 3: To: 


eſt way of making mar- 
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T0 preſerve green Goo tin 6. of 
II DU SIE 2Z LUO ICOWT NH TIRE DOK 
Be ſure the be ries be ry; when 
you pull them; clip off the; tops afid 
ends with a pair of feiſſars; put them 
in chopin bottles, and cork them, 
Have ready a pot of water; put the 


bottles in up to the neck; let the 
water boil ſlowly. till the berries 


coddle; ſo do all the bottles, and 
dip the necks. in rofin, Which will 
keep out the air; 1 wr in a dry 
place: you may do them without 
fealding; but then the ſkins are ak 
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Li's WW 1005197 4175 F <8 499) 
ron S e cor: idee 
To keep AxTYCHOKESs all the year; 
Boil up a pickle of ſalt and watet; 
ſkim it well; let it ſtand ill the foul 
Ir Area ern 13 L to 
nel3 of the falt fall to the bottom; 
then, pour it off into the veſſel in 
Which you deſign to keep your arti- 
chokes; blanch them in boiling water, 
only ſo long that you may, take. out 
the chokes; waſh them in ſeyeral 


waters, till quite clean; put them in 


the pickle; to. which you may, add a 
little vinegar, if you chuſe, and pour 
on the top ſome butter melted, that 
5 ge EY n 


G 


a i. ea .- —— 


no air may; enter; cover the veſſel 


water before, you ule; them; which 
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carefully With a picee of linen-eloth; 
and lay a board or lid overt: to keep | 

it quite free of air: when you want 
to uſe them; ſteepithem in frefh water 
to take off the falt: yon can keep 
them this way more than twelve 
months. N e 


% A 
. PETE, 345 2137] & wid 


: To keep AzTicnorss ae 
— og the chokes as above 
directed, lay them on clean ſieves, or 

any thing proper for draining them: 
then put them in an oven moderate 
ly hot, till they be as dry as wood ;, 
ſteep them two days in luke-warm. 


n chem 


_—_ aneh * N 
OWE: way 4 Kieping ha. 
cut off the leaves and thokes men's 


a ſharp knife, and throw each hot- 


tom directly into fair /witerZother- 


ways 5 5 turn black; when 


you take them. out, cover them all 
over with flour; dry them in an o- 
Zn gf WIFE: ;. when you want #0: uſe; 

em, 


— 


have blanch'd them 
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them, let them | ſoak” twenty-four: 


hours, and boil I as you de ocher 

|  anichokes. > tl £ ivy | 

0 | ß To it o 1 
| Hed ant Owen: 


Bruiſe your cherries and hurt them 


1 into a brandy caſk; then put in the 
| kernels of cherries, ſtraw-berries and 


* ſugar, cinnamon, white pepper, nut- 
48 meg and cloves; and to twenty 
R pound of cherries pour on fivegpints 
ef brandy ;. leave the caſk open ten 
days; then bung it up, and. in two 
months. n off. 1840010 tritt. 03 


* 8 a 
{! 1 17 


bebe Dante 1 


Take the yolk of an egg * two, 
and a little melted butter? beat them 
=, well together; over the 

of your tarts with a feather ; ſift 


her on- them w=_ as _"_ * chem 
in the oven. 


- 
. 
a on, AA av Or toons -4 * 


— — — —— — 0 


— — 
- 


To make R PIER F-1 R-C . 


Take eight laurel leaves; boil them 
in a chopin of cream; take out the 
leaves; then beat the yolks of fix 


8g, with a little WES, and ſage 
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o your taſte; then thicken the cream 
with your eggs; ſet it over the fire, 
but do not let it boil; ſtir it all the 
while one way; then put it in china 
diſhes or plates: Wen UN wr bo 
tor i | > ehatiad3 it 


Cuocotare:  CRBAN. 


Take a chopin of milk, a: quarter 
of pound of ſugar; -bail them for a 
quarter of an Hop b. beat up the 
yolks of two eggs; put it in the milk, 
and give it a boil ; take is/off the fire, 
and put chocolate to it till the cream 
has taken the colour of it; then boil 
it again a, minute: 7 ſtrain it through 
a ſieve, and put it in china diſhes. 

N. B. vou may make Cinnamonr 
men the fame WF e 9433 25161 

rl gold Sn 
. Te make a Holly nx A 5 

Get three chopins of milk yarm 
from the cow; ſet. it on the fire; . 
when it begins to riſe, take it off, and 
let it it ſtand a little; take the brat or 
cream off the top of it, and lay it on 
ax plate; ſet vour pan on the fire, a» 
gain, and continue. to do ſo. till your 


— is full of brat or ercam: ! 
| | grate 


5 


grated” 3 over it, and à lietle 
oran erb and roſe· mater F 


1 ond 2 rea. Ln son- nA „„ 


Take a mutchkin of cream, and 
boil! it with the rinds of a lend cut 
very thin; when almoſt cold, take 
out the rinds; beat oo. yolks of _ 
eggs with a quarter ofa; 4 of 
ſugar, —— ä by Cream, 
put in the juice ofa lemon by degrees; 
elſe it 2 Ner- till it 
err nN . i er ke 
{00 28 3 eee eee ed 415 | T 5 of 
rel + E n of d eream, 
bol it with 0 e een / wo: 
_Viades of mace; ſweeten it to your 
taſte: take four ounces of almonds 
and blaneh them, and beat them in 
a marble mortar, with two ſpoonfuls 
of roſe-water ;' take the whires of ten 
eggs, ſtrain them to your almonds; 
beat them together, and rub them 
through a cullender; mix. altogether 
with your cream, and ſet it on the 
Bre, and ſtir it with a whiſk all the 
time it boils; Ft 1 in. a ching Ae 


27 up : 
| 0. 


92 


ee c oa 
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70 make a good Ci 4A. 


Take mutchkin of cream, and 

ſweeten it to your taſte; put in a 

little grated, nutm 55 two ſpoonfuls 
P 


f 


of roſe· water, two Sonchils : of ſweet 
mountain; bear. up four, e £885 well 
and put it to your cream; ſet it aver 
the re and ir it with a whiſk. one 
way till it turn thick: pour it into 
china cups, ſo ſerve i it. | 


Tb make Whipt G | 


Take a chopin of thick, cream, and 
beat the —— of eight eggs well 
with half a mutchkin of ſweet moun- 
tain; mix. it well tegether, and 
ſyeeten. it to your taſte with fine 
grated ſugar : tie a little muſk. in a 
rag; ſteep it in a little cream; Whip 
it up wit La whiſk ; take the Kock 
with a ſpoon, and lay it on your 
glaſſes. "i , 


sea. 8 


Take, half a mutchkin of chick 
cream, ſweeten it to your taſte; put 
in ſome -pietes, of lemon-peel; beat 
the whites of tqpr eggs, and mix with 


your 
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your cream; ſet it on the fire, and 
keep it ſtirring one way till it be 
thick; run it through a Tedrch Into 
your diſh ; let it tand till it be cold: 
take the Whites of eight eggs, and 
beat them with a ſnow ſtick till they 
become entirely as ſnow : put in a 
little fine grated ſugar; cover your 
cream with the ſnow; if the ſnow is 
good, you may make it near as high 
as a ſugar loaf; take nonpareils of 
different colours, and ſprinkle them 
on in what figure you pleaſe: for 
variety, you may brown one with A 
wor ſalamander. n 2 | 


For Clouted C R E A M. 


Let your milk be milked at a 
and ſtrain it in an earthen veſſel chat 
can bear the fire; let the quantity be 
three Scots pints; ſet it onA charcoal 
flre in the pan; diſturb it as little as 
pptlibls ; let it ſtand till it juſt pimple 

; don' t let it boil; take it off, and 
ſex it in a cool place, and let it ſtand 
till next morning; take off the cream 
with a flice, and lay it on a china 
_; ; it eats n wa e vorries 


1 9 8 
10 * To 
, * 
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To makeaCHEESE- CAKE. 


Take two Scots pints of milk; earn 
it as for cheeſe; put it into a ſearch; 
let the whey drain from it; break the 
curd well with your hands; then 
rub it through a cullender ; then take 
half a pound of butter; beat five eggs, 
grate in a nutmeg, put in a little roſe- 
water and a little cream, if it is too 
thick ; ſweeten it to your taſte; beat 

it with your hand to make it light: 
Ir ff you may add a little butter and half 
a Ja pound of currants well cleaned; 
ſheet your pans with putt-paſte, and 
fill them ; -put a few more currants 
on the top, and bake them. | 


if Tomakes CE ES E£-CARE without earning. 


e Take a quart of thick cream, and 
il WU et it over the fire; beat up twelve 
eggs very well; boil a little mace in 
le your cream; juſt-as your cream boils, 
d put in your eggs, with a quarter of 
d pound of butter ; ſtir. it a little on the 
n fire, till it begins to curdle; take it 
2 off, and throw it in a hair-ſearch, ſo 
„chat the whey may run from it; 
gather the curd as for cheeſe ; put it 
0 H into 
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of butter, a mutchkin of cream, a 


into a ſtone-mortar, with half a pound 


glaſs of wine, two 5 of roſe. 
water, half a pound of grated ſugar; 

then beat and Lied theſe all _ to- 
gether, till they are very fine; then 
paſs them through a cullender; fill 
your petty-pans but half full: you 
may put currants in them, if you 


plcaſe; ſo bake them. 


A r E. 


Take the yellow rind of three le- 
mons; boil them very tender, and 
beat them, with a quarter of pound 
of ſugar, very well in a marble-mor- 
tar; take the yolks of ſix eggs and 
eight ounces of butter; beat your 


_ eggs well, and mix all thoroughly to- 


gether; lay puff- paſte in your petty- 
pans: The orange is done the ſame 
way, only requires more ſugar; fill 


o_ N half . anc bake 


— 4 


| . To make a di Arr. 


Take four pounds of ws __ 
waſh. them well the night before you 
uſe em ſpread — and let t 1 
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be dry; take two pounds of raiſins; 
pick and chop them ſmall; take ſix 
pounds of flour, an ounce of cloves - 
and mace, half an ounee of cinnamon 
and nutmeg, a pound . of almonds 
blanched and cut in flices, a pound of 
ſugar, three quarters of a pound of 
citron and orange-peel, a pound 
of butter, a chopin of barm, a cho- 
pin of warm milk or cream; mix 
all theſe well together, and let it lye | 
to riſe; then work it well together, [ 
and lay it before the fire that it may f 
d riſe properly; paper your hoop and 
d butter it; put in your cake, and 
- W ſmooth it on the top; run a fork 
d down it ſeveral times do keep it from 
Ty bliſtering ; it will take hetwixt three 
j- and four hours to bake in a quick 
oven. | F the 112 


l To make a SEE D-CAK R. 


: Take ſix pounds of fine flour well 
dried, ſix pounds of loat-ſugar beaten 
and ſearched, four dozen of eggs; 
beat them well with a whiſk ;- take 
two or three pounds of butter, as 
you chuſe to have it of richnels; 


work it with your hand to a' cream; 
| H 2 then 


49 od pu is 


"TY 7 - wan of - ow Ad. 4 2 * 
— — * r =D ay ET” 03D oo op — %s . — 
— — n p 
, a as 7 * 5 4 x — «+ N — 
% 
% . 
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then put in a little of your flour, then 
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a little of your ſugar, then a little of 
your eggs, and ſo keep doin an 
is in; beat it well wit — d all 
the time: you may put in what 
quantity you think proper of ab 


monds, citron, orange-peel, cinna- 


mon and nutmeg, with carvie-ſeeds, 
as you would have it of richneſs: 
paper your hoop and butter it; ſo 
pr in your cake; bake it for three 

ours in a quick oven, then draw it. 

N. B. You may make your cake 
as ſmall as you pleaſe, by proportion- 


ing the ingredients. 


To ice the CA KK. 


Take the whites of ſix eggs, and 
beat them to a froth, ſo that none of 
the egg remains; take two pounds 
of double refined ſugar; grate and 
ſearch it through a lawn-ſieve, and 
mix it with your eggs; when you 
take your cake out of the hoop, ſcrape 


off the outſide; take a bruſh and 
bruſh it all oyer ; lay on your iceing 
with a knife as even as poflible ; the 


heat of the cake will harden it. 


Sig N. B. 


0 
E 
e 
* 
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into the ſyrup, an 
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N. B. This is for the two large 
ſized cakes, | 8 


. 


To perch ALMONDS, 
Take a pound of Jordan almonds ; 


blanch them and dry them; take a 


pound and a half of loaf-ſugar grated 
and ſifted ; take half a mutchkin of 
water and a little roſe-water; put it 
into your n pan, and boil it 
candy high ; then put your almonds 

4 keep, them ſtir- 
ring over the fire till t ey are dry 
and crilp ; put them in paper, and 
keep them dry. 


To make Wartr-PaPER for dropping A L MO N 
BIS 85 UIT on. 


Take half an ounce of iſi nglaſs; 
boil it till it be quite diffolved ; ſtrain 
it, and beat the whites of ſix. eggs 
well; take a little barm, and mix 
them well together; make them 


thick with fine flour; then thin it 


with gum-water ; take a japanning- 
bruſh, and lay the batter over tin- 
plates; ſo dry them in a ſlow oven. 


J H 3 | To 
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To make fine BISCUIT. 
Take a pound of fine flour, and dry 


it well before a fire; grate a pound 


of double refined ſugar; take the 
whites of twelve eggs, and y Iks of 
eight; beat them till like cream; 
calle carvie-ſced and bruiſe it, and 
put it to your pound of flour and ſu- 
| an flrain in the eggs, and beat it 
or a long time together ; for the 
longer it is beat it will be the Jight- 


er; drop them on wafer-paper, and 
| drudge them over with fine ſugar; 


bake them-in a moderate oven ; then 
cut the paper round the biſcuit, lo 
keep them dry. 


Io candy ANGELICA. 

Take angelica in the month of 
April; boil it till it be tender; then 
take it up, and ſcrape the outſide off, 
and lay it on a ſieve to dry; take 


double its weight of ſugar, and male 
it in a ſtrong fyrup; cover it cloſe, 


and warm it often, but never to 


boil; lay it on tinns to dry, and * 


it near the fire. 


To 


my > F< 


. Gi i. 3 as 
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Te make ALD TAB AKK 2 


Gather your alderberries when they 
are quite ripe ;: bruiſe them, and: 
ſtrain them, and to every mutchkin 
of juice take a pound of lump-ſugar x 
put it on the fire and let it boit 
twenty minutes ;. it will not jelly, bur. 
be a very thick ſyrup: ad it is 
cold put a wet bladder over your pots, 
ub. eather above; ſo keep it for- 
uſe. 


To make VINEG ARX. 


To every pint of water take half a: 
pound of coarſe ſugar; let it boil: 
ſome time; ſkim it, then put it in a> 
clean tub, and let it ſtand till it be 
near cold; then toaſt a piece of bread! 
and ſpread it over with barm z. let it 
work four and twenty hours; then 
put it in a oaſk; fet it as near the 
fire as you can; it will be fit for 
uſing in three months: This vinegar- 
is too ſtrong. for moſt pickles.. 


To pickle W vv T-8-to keep greets 


Take what number of walnuts vou 
pleaſe; put them in a well n — | 
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and pour boiling vinegar and alt 
over them ; let them ſtand a month, 
and the vinegar will turn black; 
take out your nuts, and wipe them 
well; clean your pot, Iay in your 
nuts in rows: To one hundred of 
walnuts, take half a mutchkin of 
white muftard, ſome ſliced horte-rad- 
diſn, a few cloves and blades of mace, 
an ounce of ginger, and one of black 
and Jamaica pepper, three or four 
bay leaves, if you have them; ftreyw 
on your ſpices betwixt each row of 
your nuts; then boil as much vine- 
gar as fill your pots; pour it boiling 
hot and cover chem. 


Iꝓ0 mangoe CUCUMBERS. 
Cut a little flip out of the fide of 
your cucumbers; take out the ſeeds, 
as little of the meat as you can; put 
in the inſide bruiſed muſtard-ſeed, a 
clove of garlick, ſome ginger ſliced, 
and a little horfe-raddiſh; tie the 
piece in again; make a pickle of 
vinegar, ſalt, pepper and cloves; 
boil it and pour it on the mangoes; 
and ſo for nine or ten days wan | 
T5: WAS ASIYES OH £0: 31107 ; NB I 


is. 


” 


* 
o 


leather. 


To pickle CUucUMBBERS8. 


To an hundred of ſmall cucumbers, 
take a chopin of vinegar, and ſome 
dill-ſeed ; ſet it over the fire in a co 
per-pan and let it boil ; then put in 
your cucumbers; take it off a' little, 
then put it on; don't let it boil; let 


your cucumbers be warm thorough ;. 


when warm enough, pour them into 
an earthen jar, and cover it up cloſe 
till next day ; repeat the ſame next 
day; but the third day put in. ſalt, 
ſome ginger ſlic'd, mace, nutmeg 
and pepper; ſet it over the fire again 
and let it boil a little; put in your 
cucumbers ; when they are hot thor- 
ough, take them out till they cool; 
put them in a jar and ſtrain your li- 
quor over them, and cover them 
cloſe up with leather. 


To pickle CURRANTS. 


Take currants before they be ripe; 


give them a warm in white-wine- 
vinegar, and ſweeten it to your taſte: 
94 keep 


The YOUNG LADIES 93 
when cold, cover them cloſe up with 


8 


— 
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keep them well covered in this liquor; 
ſend them to the table for variety. 


To pickle Red CAB BAGE. 


Take the higheſt coloured you can 
get; cut it in pieces the breadth of a 
ſtraw, or ſmaller; put it in a jar; 
take cold vinegar, a handful of ſalt, 
half an ounce black and half an 
ounce Jamaica pepper, ſome ginger, 

and pour over your cabbage; be ſure 
they be all covered; let them ſtand 
eight or ten days cloſe covered, then 
uſe them, _ "+; rol og $: 
NM. B. It ſpoils red cabbage to 
pickle them with hot vinegar. 
Tro pickle BEETRAVE. | 
Danke the largeſt red beet-root ; be 
careful none of the fibres be broke in 
sia it up, elſe it will bleed and 
be ſpoiled; waſh it very clean; boil 
it till it be pretty tender; ſcrape off 
all the rind or ſkin; cut it in ſlices; 
lay it in your jar; take vinegar and 
falt, one ounce black pepper and one 
ounce. Jamaica, mace and ginger, 
and fill your por ſo that the pichl 
may cover the roots; keep it _— * 


9 * 


1 x y l ts — 
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N. B. Some chuſe to mix the beet- 
root with the cabbage. 


To pickle WALNUTS. 


Take walnuts, about the beginning 
of July, when a pin will paſs through 
them; lay them in ſalt and water; let 
them lye four days; make a freſh 
brine; let them lye other four days; 
take them out and wipe them well, 
and put them into your pickling- pot: 


to one hundred walnuts take near 


half a mutchkin white muſtard-ſeed, 
a head of garlick bruiſed} half an 
ounce of black pepper, half an ounce 


Jamaica, pepper, and a, quarter of 


ounce of mace, a large piece of horſe- 
raddiſh cut in ſlices; pour boiling 
vinegar over them till your pots are 


full; cover. them cloſe ; when they 


are cold, tie them down with a wet 
bladder, and leather over it: you 
may keep walnuts in brine for a year; 
the brine muſt be ſo ſtrong as to bear 
an egg; boil it and ſkim it; and as 
you eat your pickled walnuts, ? bn 
may replace them with walnuts taken 
out of the brine, _ 4 


4 0 - * 
— * 
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To pickle KIDNEY- BEANS. 


Gather your beans very young 
and tender; you may top and tail 
them or not as you pleaſe; make a 
brine of ſalt and water that will carry 
an egg; put in your, beans, and let 
them lye till they turn yellow; ſtrain 
them from the brine; dry them well; 
make a freſh brine in a copper-pan 
let it be as warm as you can hold your 
finger in it; ſet them on a flow fie 
cloſe covered with cabbage-leaves; 
let them never be warmer for ten or 
twelve hours, and they will turn as 
green as a leek; take them off from 
the brine, and dry them on a ſieve; 
wipe your beans, and put them in 
the pickling-pot; take an ounce of 
Jamaica pepper, an ounce of black 
epper, an ounce. of ginger, and put 
it in among your vinegar, and fill 
up the pot. I have always found 
cold vinegar do better than when 
o 6571 

N. B. You may do girkins, rad- 
diſh-podds, potatoe-apples, ſamphire, 


c. the ſame way. 
a | 4 
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To pickle Mos nhROO ANS. 


Your muſhrooms mult be gathered 
early in the morning; one that is 
clole and round is worth many that 
are open; put them into water; 
when they are all done, take them 
out and put them into a ſtew- pan; add 
a good deal of ſalt, whole pepper, 
mace, nutmeg and cloves; let them 
boil in their own liquor ſixteen mi- 
nutes on a-quick fire; take them off 
and throw them into a cullender, 
and let them ſtand til they are cold; 
then take all the ſpices you uſed in 
the boiling them ; the one half white- 
wine vinegar and other. half white- 
wine, ſome ſalt, and a few bay-leaves, 


if you have them; give it a boil or 


two; there mult be enough of liquor 
to cover them; put them in bottles, 
and keep them for uſe; pour in a 
little Cweet-oil in the mouth of the 
bottle: obſerve the liquor muſt be 
changed often. l 


To pickle PURSLAIN, 


Take large green purſlain ; ſtrip off 
Al the leaves; lay the ſtalks in- an 
1 E earthen 


. - 
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earthen pot; take ſome whey, and 
ut ſalt in it to make it like brine; 
boil it, and ſkim it well from the 
curd; put in ſome Jamaica pepper; 
let it Rand till it be cold; then pour 
off the clear; pour it upon the pur- 
ſlain, and tie 2 down cloſe; let it 
ſtand in a cool place; when you want 
to uſe them, t * a few out at a time, 
and waſh them till the water come 
quite clear from them; though they 
ſtink and look black, don't mind it; 
put them in cold water over the fire 
cloſe covered; let them ſcald two 
hours, but not boil rill they are very 
green; then boil vinegar, ſalt, pe 
per, and ginger; drain the alk, 
from the water, and put 28 pickles 
to the Vinegar. 3 


Topithie O x 1'0'# 3. 


Take ſmall round white onions; 
lay them in falt and water two days; 
* drain them, and dry them in a 
cloth ; boil the beſt vinegar with 
black pepper, Jamaica ſpice, ginger, 
and falt; when cold, put them in it: 
you may do them with hot vinegar if 


vou pleaſe; don' t peel the. 2 
ut 
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but as you uſe them; becauſe. they 
diſcalove; when petleds 25 | 


e 8. 


Take ſmall button: muſhrooms, and 
rub them clean; put them in milk 
and water and ſalt; then peel them; 
take them out of that, and put them 
in freſh water, milk and ſalt to-bail; 
put in a few cloves and onions; when 
they have. boiled a little, rake them. 
off; and take them out of that, and 
lay them bet wixt two pieces of clean 
— take as much yinegar as 
you think will cover them; boil it 


with pepper, mace, nutmeg, and 


ginger ; let it ſtand till it cool put 
your muſhrooms into wide-mouthed 
bottles; pour your pickle over them, 
and put a little ſweet oil to leer the 
air from them. | 


| To make ine G NOA 1484 5. 


Take two pounds of treacle, half a 
pound of brown ſugar, an ounce of 
ginger beat fine, a little Jamaica pep- 


per, carvie-ſced, and coriander half 


an ounce beat fine, a pound of butter; 
I 2 melt 
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melt your butter and treacle together; 
mix it with as much flour as make it 
. Into a very ſtiff paſt; cut it in what 
form. you pleaſe; have a pan with 
| boiling water on the fire: when your 
ginger-bread is enough, dip it into 
the pan, and return it into the oven 
for a minute, it will give it a fine 
gloſs. n 

N. B. You may put in orange- 
peel, lemon, or citron, if you pleaſe. 


Syrup of C LOVE GILLI-FLOWERS. 


Cut off all the red part of the flow- 
ers from the white, and wet them a 
little with water; put them in a jar 
or earthen can, ſtopt and tied ſo tight 
that no air can get in; ſo ſet it in a 
pan of water, and put a weight on 
the top to keep it from falling; let it 
boil two hours; ſtrain out the juice 
to a mutchkin; put a pound and 
half of fine ſugar to it; ſet it on the 
ſiire in a clean tinned ſauce- pan; ſtir 
and ſkim it till it begins to boil: 
when you put it into pots or bottles, 
wet ar with brandy, and tie 

c | | 


it cloſe'np.'  - 


To 


| 
| 
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To eandy, ViolE Te, Ross, GILLIFLOY ERS, of | 
 - aby other Flowers you fancy. 


Break ſome fineſt ſugar into lumps, 
and dip them piece by piece in was» 
ter, and put them to melt over the 
fire in a clean well tinned veſſel]; . 
when it - boils ſtrain it, and fer it 
over the fire again, and boil it till is 
draws in hairs; and then put in your 
flowers, and ſet them in glaſſes, or 
what you chuſe; when the candy is 
hard, break it in lumps; dry it either 
in a ſtove or in the ſun, as the ſeaſon 
is, and it will look very pretty. 


To make SYz vp of CLoves,. 


Take a quarter of an ounce: of 
cloves ; beat them; take three pounds 
of lump-ſugar, and make it into a 

ſyrup, with a chopin of water; ſkim if 
it; put in your cloyes, with half an 

ounce of cochineal ; boil it fifteen 
minutes, ſo ſtrain it through a piece 
of muſlin ; let ir ſtand till it be cold; 
—_— it; it will be as good as the 
other. | 1 
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Sr of MATDEN HAIR. 
Take maiden-hair, and infuſe. it as 
you do tea; make a ſtrong tincture; 
to a mutchkin of tincture, take three 
| 3 of white ſugar- candy, and 
oil it with the tincture; let it be a 
very ſtrong ſyrup; put in a gill of 
orange- flower water, and it will be 
exceeding good; bottle it in half 
mutchkin bottles, with bladders over 


Te preſerve KIDNEY-BEANS to eat as freſh, | 
Take young kidney-beans ; put 
them in ſalt and water, and ſhift them 
every day for four days; make a freſh 
brine in a copper pan; put in your 
beans; ſet them on a ſlow fire, cloſe 
covered with cabbage- leaves to green; 
let them never be hotter than you can 
hold your finger in them; lay them 
on a ſearch to drain; put them on 
ewter-diſhes to dry; then put them 
into a box lined with white paper: 
when you uſe them, ſoak them a- 
mong warm water ſome hours; ſhift 
the water to take out the ſalt, and 
uſe them as you do freſh beans. 1 
8 a 
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| To mike ORANGE-WINE. © 
Put twelve pound of fine ſugar and 
the whites of eight eggs, well beat, 
into twelve Scots pints of ſpring-wa- 
ter; boil it an hour and ſkim it well; 
when pretty cool, put in the juice 
and rind * Seville oranges, and 
ſix ſpoonfuls of good barm;. after it 


ſtands two. days, put it into your 


caſk with four bottles of French white- 
wine, or two bottles of good moun- 
tain: ſome uſe Rheniſh wine; put in 


alſo the juice of a dozen of lemons; 


you muſt let the juice of the lemons 
and wine, and two pound of double 
refined ſugar, ſtand. cloſs covered 
twelve hours before you put it in the 


caſk to your orange-wine ; clear off 


all the ſeeds: the lemon peels mutt 


be put in with the oranges, half the 


rind put in-the.cafk ; it, will be fit to 


bottle in ten or twelve days. 


_ RAISIN-WINE © | 
Take two pound of raiſins ſton'd; + 
two pound of ſugar, the rind of two 
lemons, and the juice of four; then 
pour on four Scots pints of boiling 
1 17 | | Water, 
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water, and let it ſtand in a veſſel co- 
vered four or five days; ſtrain it out 
and bottle it up; it will be fit to 
drink in four days: it is very cool 

und pleaſant i in cold weather. C 


CURRANT- WINE. 


Take eight Scots oe of currants, 
not over ripe, and them off the 
ſtalks. into an eden veſſel; take 
nine chopins of water and five pound 
and a half of fine ſugar; boil the 
ſugar and water; ſkim it well; pour 
it boiling hot on the currants; let it 
ſtand forty-eight hours; then ſtrain it 
through a flannel into a jar: let it 
ſtand fourteen days to ſettle; ſo 


boils it. 


COWSLIP-WINE. 


Take ſix Scots pints of water and 
three pound of ſugar; boil it an hour 
and ſkim it; put it in a caſk with the 
rinds of three lemons, and ſix chopins 
of cowſlips pick'd from the ſtalks; 
* toaſt a flice of loaf-bread ; when cold 
read ſome barm on it, andy into 
the caſk, with a ſquare buug-holez. 
* and let it work three or fouf 

days; 


a mm —————"—_—_—_— 
1 n . 


SCHOOL or ARTS. toy 
0. days; then tap it with a cock, with a 
ut thin cloth over it, but a baſket-cock 
to is beſt: draw it off in another veſſel, 
ol and put to it a chopin of brandy and 
the juice of four lemons ; a quarter 
of pound of loaf ſugar, a quarter of 
pound of ſton'd raiſins; bottle it 
after ſtanding three weeks: ſome uſe 
malaga or mountain inſtead ' of 
brandy ; but this as you: chuſe; it 
will keep a year in a cool place. 


— 


* 


BIRCH.- WIN k. 

To two Scots pints of birch- water, 
put two pound of. loaf-ſugar, the 
juice and rind of two Seville oranges, 
and a mutchkin of French brandy ; 
boil it half an hour; after ſkimming 
let it ſtand to cool and ſettle; put it 
into a clean earthen veſſel; put to it 

a little freſh barm; let it work twelve 
hours cloſe covered; then turn it; 
after ſtanding fix weeks, you may 
bottle it: it will be fit co drink in 
fire or ſix weeks. 1 
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Let the cherries be quite ripe; 

pick off the ſtatks and bruiſe 

ruit, but don't break the aha ps put 
them in an open veſſel together; let 
them ſtand twenty-four hours; pref 

them, and to every pint. put one 
pound of fine ſugar; put it up in 

- your caſk, and when it has done work- 
ing, ſtop it cloſe ; let it ſtand. about 
three months and bottle it: it will 
ſoon be fit for drinking» | 


CF 


C 4 1.4 


RASPBERRY - WIN E. 


5 Bruiſe your raſpberries, and Pe 
them in an open pot twenty-four 
+ hours: then ſqueeze; out the juice, 
and to every piut put one pound 
and a half of ſugar, and two bottles 
of good mountain; put all in a veſſel, 
and when done working ſtop ĩt cloſe; 
when it is fine bottle it: it will 
Be fit for een in two fr Fer 


To ask r 


. every four pound of gooſe- 
iherties. put a pound and a quarter 


of 2 * a * of pure water; 
bruiſe 
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bruiſe the berries; and let them ſteep 
four and twenty hours in water; take 
care to ſtir them often, preſs the li- 
quor off and put your "ſugar to it; 
put it in a proper veſſel and when | 
done working op it up, and let it 

ſtand a month 3 | Tack it of into ano- 
ther veſſel, and let it ſtand five weeks 
longer; when you bottle it 
ſmall lamp of ſugar in each bottle; | 
it will be fit to drink! in three 
months. FS y | 127 


DER. 


Have a tub with a cock or ſpigot 
at the bottom, and put in it the one 
half of your apples a little bruiſed, 
and pour on them the juice of the o- 
ther half; let it remain ſo three or 
four days; then draw it off into an- 
other veſſel: if it is not clear, Pour it 
on the ap les again till it run fine; 
infuſe a little iſinglaſs in ſome of 
your c * which, mixt with it in 
the ca will fine it down. 


Py * g 


ves u ee citing. 


Pare off the outer rind of your o- 


ranges, and put as much whiſky to 
them 
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ſtand ten days till they are a ſtrong 
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them as cover them well; let them 


tincture: make a ſyrup of ſugar and 
mix with your tincture: then add 
lain whiſky to your taſte; it wi 
be fit for uſe in a few days. 7; 


Ann 18 K 8 * W A T zs without diſtilling, 
Take two-ounces of the oil of an- 


niſe, and eight pound of ſugar; rub 


the oil well amongſt the ſugar; this 


quantity will do for twenty pints; 
put in the ſugar firſt in your caſk, 
then fill it full of whiſky ; rummage 
it every day well for four or five days; 
then let it ſtand till it is fine; ſo 
draw it off. 5 5 


Sood GIN without diſtilling. 
Take two ounces of the oil of juni- 
per, and drop it on eight pound of 

ump-ſugar grated ; mix the oil well 
with the ſugar; put it in a twenty 
pint caſk, and fill it with brandy or 


_ whiſky; rummage it back and forward 


in your caſk for four or five days; 


then let it ſettle till it is fine, and draw 


* 
— 
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To make Cutan yY-BRANDYor WAIs EY 

x #* * a a 7 ” - a | P A 3 . 

as good without cherries as with them. 


Take a pound. of bitter almonds, 
and chop, them mall; when. you 
make prane tarts take the ſtones of 
two pound. and bruiſe them; put 
three chopins of brandy or whiſky 
to them; let them Rand fix days; 
take a quantity of blae-herries or 
brambles, and bruiſe them; ſtrain 
out the juice, and to every piiit take 
four pound of Jump-ſugar ; ſet it on 
the fire till all your ſugar is melted; 
ſkim it, and let it cool; and then 
put it to your ſpirits with what the 
almonds are ſteeped in; when your 
ſpirits are added, let it be full as high 
of the colour as claret; the addition 
you will have co your - ſpirits will 
fully pay the expence; rummage . 
them well together, and let them 
ſtand a week; ſo draw it fl. 


Another way to make C!l AAT 21 vr. 2 
agnes 19, SOLU! SE JL OHSS 
Take a pound of bitter almonds | 

and cut them finall, and put a pink 

of brandy to them; let them ſtand 

three or four days; take e nene N 
| ba *s Wa 1 N 9 e 
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of ſugar, and = as much water to 
it as diſſolve take it off the fire 
when it is melted ; mix it with two 


bottles of red port, and mix the 
brandy in which the almonds were 


ſteept and it together; put as much 
: ker brandy as make it to your taſte; 
ages cight days; fo draw it off 


eineni | 


To a quarter of an ounce of oil of 
cinnamon, grate four pound of lump- 
ſugar, and drop your cinnamon on it; 
rub it well through the ſugar; put 
- as much whitky to it as yo pleaſe, 
to make it agreeable to your taſte; 
let it ſtand a * till It be * 


ee Ct. 
LEMONADE. 


Take two Scots ints of ſſ ring: wa 
ter and two po of loaf-ſugar, and 
boil them ſolcly 1 three quarters of 
an hour; when the liquor is near 

cold, put to it the j juice of twelye le- 
mons; then toaſt a piece of head 
| brown and ſſ read it with barm;-and 
put it to the liquor; let Ae Rand 
two * then bottle i it; if * _ 


. ey 


*#F 
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it not ſweet enough, put a lump of 
ſugar in each bottle. 
c n- of whiſky... 
Take half a pound of Jamaica pep- 
e Free din and take a pint of 
oiling water and pour on it; cover 
it cloſe and let it ſtand four and 
twenty hours; take # quarter of an 
ounce of cochineal, three pound of ſu- 


gar; (fine powder will do); two pound 
of treacle; mix them all well together, 
and. boil them half an hour, ſtrain 


them, and let them ſtand till cold; 


put what quantity you pleaſe in your 
whiſky: your ſpirits ought to be al- 
molt the eolour of claret; rummage 
it with a ſtick in che caſk, and let jt 
| ſtand for a week to fine; you will 


find by the addition the ſyrup makes, 

that-it comes little dearer than plain 
Te make MEAD. 

Iuto twenty-four pints of water, 


flip the whites of ſix eggs, mixing 


them well rogether ; and to this add 


twenty pounds of honey; let the li- 
quor boil an hour, and when boiPd 


 % 04 add 
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add cinnamon, ginger, cloves, mace, 
and a little roſemary; as ſoon-as'it"is 
cold put a ſpoonful of barm to it and 
turn it u T. keeping the 'vefſe] filled 
as it works; when it has done work- 
ing ſtop it up cloſe; and, when oa 
bottle it off for uſe. | 


To make PERR Y. | 


The beſt fruit for this uſe, are ſuch 
as are leaſt fit for eating; ſuch as the 
barberry pear, horſe-pear, boreland- 
pear, and choek pear, and till the 
redder they are the better. 
Ihe method of preparing perry is 
perfectly the ſame with that of cyder; 
Son note, that the fruit muſt be 
perfectly ripe: ſome mix crabs may 
| them to mend the liquor. 


To give WINEa fine flavour. 


Pluck the flowers of the vine when 
they are juſt come forth and in full 
| bloſſom ; dry them in the ſhade, but 
by no means in the ſun or a ſtrong 
heat; powder and preſerve them; 
take what quantity you pleaſe of this 
: powder; tie it up in linen, and hang 
| it it in the caſk when the new wines 

8 vn 
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begin to ferment: nothing is more 
natural, and nothing, org: efficati- 
ous in giving wine a high flavour 
than this powder: The guinteſſence 
of the virtues of a gon lies. in the 
flower; by Abele m ſlowly, the 
evaporating ſubtile particles are con- 
centrated, and they may be pre- 
ſerved a long time without loſing the 
virtue: when: the wine ferments, it 
acts on theſe fine particles, and te 
motion thereby occaſioned is 5 
cient, to mix them with. t 
which, by theſe means, contains miner 
the virtues of the grapes and flowers. 
N. B. Wines of no fine flavour, 
may be much ere n, mer - 
thod, 9715 10 AA 281 (12547 gust 


; e F WIN IRS 
Take half a pound of iſinglaſs 
ſteept in half a mutchkin of the hard- 
el French wine that can be got, ſo 
that the wine may fully cover it; let 
them ſtand twenty our hours; then 
pull and beat the iſinglaſs to pieces, 
and add more wine, and four times- 
a· day ſqueeze it to a jelly, and as it 
thickens: add more wine; when it is 
a * WF fully 
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fully and perfectly jellied, take a 
mutehkin or more to a hogſhead; 
then 'over-draw fix or eight pints of 
the wine you intend to fine. which 
mix well with the faid- quantity of 
jelly ; then put this mixture into the 
_caſk of ihe: you intend to fine; beat 
it well with a forked Rick, or Ralf ; 
and fill it top Fall. PER CO9 
h N. B. French wine nit be bin a 

very cloſe, but not the Span 

YOGA raifes the lees to the top of 
fron wines, but in weaker Ppree Ip 
tateth the Tees to the bottom. 

The colour of claret may be mend- 
ed by adding red wine, tent; or ali- 
cant; or by an infuſion of turnſole 
made with four pints of the wine; 

and then putting it into the caſk 
well ſtop'd and rolled for a quarter 
of an hour: This infuſion is ſome- 
times twice or thrice repeated, ac- 
cording as more colour is to be add 
ed to the wine. 17 irt 118 7 9117 3: 

- Claret over red, is 3 with 
an addition of whitewine:- |: [1 
White-wines that | are brown, are 

thus remedied: Take ſome alabaſter» 
| N over dra * eight — 

| | s en 
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2 when e in the po {dry eh bing: FT 

I; ſtir . welk wirbt I Ad 

of fil it top full: the m Te WIR 

ch ſtirred, che finer it Wil Wn upon 

of the lee; that is, the finer it will be. 

ne To make fack white; take ed 
at pound of white ſtareh, and four pints 

ff. of milk;\and boil them r two 
hours; When cold, beat this well 

'd with a handful of white falt; then 4 
13 


put them into the butt, and beat well of 
with the ſtaff. and the wine will be 
A7 and white. 10 ot 207; emi - 
nd of the fore · mentioned 
— Minglaſs, takes away == 
browneſs of French and nin 
wines, mixed with five: pints Wine, 
according as it is brown'and ſtretig 
more or leſs to be uſed: then oh er- 
draw che / eaik © about ficreen pints,. 
and uſe tlie rod; then fill 'it up ful 
and in two. dr khree days it will be 
fine aud White 5410 ef Trey Hus 
The firſt buds of the black eutrants 
infuſed in"wine; eſpecially here a 
makes it diuretic and more frag 
in ſmell and taſte, and ſo dos —— 
the inconvenieney is, che wine 
comes more n ſeeret remedy 
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- whereof: arc elder flowers, b 
tree, added to the clary, which alſo 
f 'QVES e fragrancy YM) ger: 

To help brown malagas and 
niſh wines; take powder of orris-roots 
and ſalt- petre, of each foun ounces; 
the whites. of eggs; whereto add as 
much ſalt as will make a hrine ; put 
this compoſition into che — 
my them with a ſtaff. 5 * 415 47 

o meliorate- muddy and tawny 
clarets; take of rain water one cho- 
Ale the yolks of 5 — eggs, a hand- 

l of. falt; rr them well and let 
them ſtand ſix hours, he fore yon 
put them into the caſk ;; then. uſe. the 
rod, and in three or four days it will 
come to itſelf, nia of: 
To mend the taſte, and nll 6 of 
malage take of the heſt almonds, 
and, with the wine to be .eured; make 
an emulſion; then take che whites 
and yolks of twelve eggs beat chem 
— — with a handfubof falt, and 
put. them into the Pipe: on wie. the 
FO! 2 % Þ 13 10 37 29. intel 


To mend the ſmell and taſte of 


French and Rhenich, which are foul; 
eee 59:08 aulm of the wine, of honey 


one 
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one pound, elder flowers one hand- 
ful, orris- powder an ounce, one nut- 
meg, a few cloves; boil them in a 
ſufficient quantity of the wine to be 
cured, to the confumption of half; 
when it is cold ſtrain and aſe it with 
the rod: ſome add a little ſalt; if the 
vine be ſweet enough, add of ſpirit 
of wine one pound''toia' hogſhead, 
and give the caſk a ſtrong ſeent. 
VN. B. Spirit of wine makes any 
wine briſk, and n without che ä 
former mixture. . 
A lee of che aſhes of wine — — 
viz. &chopin to a „being beat 
in the * — cures e iſhneſs of 
it; and fo doth infallibly a lee of oak- 
aſhes. For Spaniſh ropy wine, rack 
it from it's lees into a new. ſcented 
caſk; then take allum one pound, 
orris-root powdered half a pound; 
beat them well into the wine with a 
ſtaff; if the wine ſhould- alſo. prove 
brown, put three bottles of milk to ·a 
pipe. I. : F 
The following mixture meliorates 
vicious wines, both in ſmell and taſte, 
eſpecially French: Take of the beſt 
honey one part, of rain- water two 
Paris 
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parts, and one third of ſound old 
wine of the ſame kind; boil them on 
a2 gentle fire to a third part, ſkim- 
ming them often with a clean ſkim- 
mer; for which purpoſe, have a pail 
of pure water ſtanding beſide you to 
rince it in; let it cool and it will 
mend the hard taſte of the wine, by 
putting two pints. of it to a hogſhead, 
and. uſing the rod; then let it reſt 
Mix or eight days; if mild enough, 
you: may add ſome white muſtard- 
ſeed bruiſed. „ ile rent 
To mend and preſerve: the colour 
of clarets; take red beet-roots a ſulfi- 
, cient quantity; ſcrapeand wafh them 
-clean, and cut them into {mall pieces; 
then boil them in a ſufficzent quanti- 
ty of the fame wine, to the eonſump- 
tion of a third part; ſkim it well. and 
when cook, decant off what is clear 
and uſe the rod u 3:40 
Or, take of the wine and honey, of 
. each two pounds, rain- water a bottle, 
twelve beet- roots; boil them to hall, 
and when cool, decant, c. as above. 
VN. B. If you can get any mulber- 
-ries, a few handfuls added to the 
mixture will be of ſervice. ; - 


IC < 44 


4 % 
* 


0 
\ 
b 
2 


PE EeSI3AYXmMSETT#SY#9SR 


chalk; and after three or four days, 
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To prevent ſouring of French 
vines; take a ſufficient quantity of 
grains of paradiſe; heat them in a 
n, and hang them, or put them 

ofe into the caſk: ſome uſe lavens 
der co 7 

To help four French wines; take a 
tufficient. quantity of good wheat, 
and pick out four ounees of the beſt 
grain. and boil it in fair water till it 
dreak, and when cold, put it into 
the caſk in a bag, and uſe the rod; 
or take ſix or eight large fticks of 
cinnamon and bung them up well. 
Jo help Spaniſk ſour wine; firſt 
rack it into a clean caſk, and fill it 
up with ſive or fix pints of water, 
and put in four ounces of burnt 


it maſt be rack' d again and fill'd up 
with rain water, 1 che firſt time ues . 
not do it. 
The beſt time to back vine; is the | 
decreaſe of the moon, and when the 
wine is free from fretting, the wind 
being at ' north-eaſt © or north-weſt, 
and not at ſouth, the ſky ſerene,” free 


roms thunder: and Rings 
( | To 
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To help malagas that will not fine; 
— erude tartar powdered, Gfted 
and dried; twe pounds mix it with 
the whites of-11%:eg85,; dry, | powder 
and ſift them again⸗ then over-draw 
- the pipe as much as will ſerve _ 
with cage} and fill the pipe 
— beating it with the Kal 
and this wine will be fine i * ten 


days. - i 11 160 by 
81 Another ſpeedy, way to fine French 
wines. Hang a picce * of ſcent. in the 
caſk, and when it is burnt; out, put 
in a mutehkin of the | beſt ſpirit of 
wine, and ſtir it about: Some add a 
little ſalt well dried; this fines. 'the 
wine in twenty - four houm. Allum 
put into a hog's bladder keeps wine 
from turning flat, faint or brown, 
and beaten. with the whites of ©885, 
removes its ropiſnneſs. 
Flat wines recover with ſpirit of 

wine, raifins and fugar, or melaſſes; 
and ſacks, hy dla ing them on Joly 


— 


mn 1 C7 


— 


> - Quriwine-coopers. of later timacs, 

uſe vaſt quantities of ſugar and me- 
laſſes to 11 ſorts of wines, to make 
them drink briſk and ſparkling, oy 
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to give them a ſpirit, as alſo to mend 
their bad raſte, all which raiſins, 
cute and ſtum Feen. 


To make HY roc RAS 


Take of cardamums; carpo-balſi- 
mum, eath half an ounce; corlander- 
ſeeds prepared, nutmeg, ginger, ol 
each two ounces, and two drachms 
of cloves; bruiſe and infuſe them in 
four pints of cherry eight and forty 
hours, often ſtirring, it. and put in 
three mutchkins of milk and a pound 
of ſugar- candy, and ſtrain it e 
a jelly-bag till it be fine. 9 


To preſerve on 10 


If they are morella cherries, take 
ſome jelly of white currants, drawn 
with a little water run thrõughᷣ a jeſly- 
bag, about three half — to 
which put᷑ three pound of fine ſugar: 

ſet it on a quĩek fire; ſkim it, and put 
in two pound of your ſtoned cherries; 
when they are tender, boil them faſt 
till they are clear; then put them in 
potꝭ or glaſſes lor uſe: for red cher- 
ries, take red currant-jelly, and do 


them the ſame way. ä | 
L . '" "mo 
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| To preſerve Red Cunnants. | 


After your currants are maſhed, 
put them through a thin ſtrainer; 
take a mutchkin of juice, and a 
pound and half of-ſugar, with ſix 

onfuls of water; boil and ſkim it 

= ith then put in half a pound of 
ſtoned currants ; boil them faſt till 
they are clear and- jelly; cover the 
pots or glaſſes you put them in, as 
you do other ſweet-meats. 
N. B. Stir all kinds of ſmall fruit 
as they cool, to mix with the jelly. 
2 White and amber currants are 


done the ſame W. 


To preſerve Ra SPBERRIES. 


put two pound pf ſugar to three 
half mutchkins of raſpberry-juice; 
boil and ſkim it well, and then put 
in near a pound of large raſpberries; 
let them boil faſt to a clear jelly; 2 
quarter of an hour will do them after 
they begin to boil; put the raſpber- 
ries in the pots firſt; then ſtrain the 
jelly from the ſeeds and put it to 
them: paper them as other ſweet⸗ 


meats. 
RASPBERRY 
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3 RASPBERRT- Tax 12 


11 


Maſh them and ſtrain the-one hate; | 

ut the juice to the other half chat 
25 the ſeeds in it; boil it faſt fora 
quarter of an hour; put twelve oun- 
ces of ſugar to a mutchkiu of raſp- 
berries ; boil it till it jellies, and hp | 
it for uſe. 


e a 


Stone and pare four dozen of the 
largeſt you can ger, and cover them 
with three pounds of ſine grated ſu- 
gar; let them ſtand ſeven or eight 
hours; then boil them on a ſlow fire 
till clear and tender, ſo let them ſtand 


till the next day, covered cloſe with | 


a paper; then boil a chopin of apple- 
jelly with two pounds of ſugar, and 
whilſt that is boiling, make your a- 
pricoks ſcalding hot; then put the 
jelly to them and boil them together, 
but not too faſt; when the apricoks 
riſe in the jelly very well, they are 
done: paper them up cloſe as A 
ſyeet· meats. | _— 


W * 


L 2 APPLE- 
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A PPLE=J EL LY for all ſorts of Swz 21-111 71. 


When your apples are pared, cored 
and quartered, put them into boiling 
water, juſt as much as will cover them, 
and boil them as quick as poſſible: 
when they are all to pieces, put in a 
chopin of water more; then boil it 
half an hour, and run it through a 

jelly-bag. | 


BARBERRY-DROPS- 


Strip your barberries off the ſtalks; 


put to them a little water to keep 
them from burning; mafhthem when 
they are boiling, till they are very 
dry; then rub them through a Hair- 


ſieve, and ſtrain them through a 


ſtrainer; when ſcalding hot put a 
— of ſugar grated to half a mutch- 
in of the pulp; let it ſcald, and drop 
Kt on glaſſes; put it in a ſtove, and 
when it is candied turn it. 


To preſerve BARBERRIE 5, 
Stone your barberries in ſprigs, and 
for a pound of them make a ſyrup of 


a pound and a half of fine ſugar, with 
threejgills of water; let the barber- 
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ries have a boil in this ſyrup; ſcald 
them every day for five days, but 
don't let them boil; put them in a 

t, and when you uſe any, heat the 
reſt, elle they will not keep. 


Te make CHINA-CHIPS, 1 


Cut the rind of China or Seville o- 
ranges very thin, in long chips; boil 
them tender; when dratned, put them 
into a very thick cold ſyrup of clari- 
fied ſugar; let them lye two days, 
then ſeald them; when cold, dry 
them in a ſtove on carthen-plates.. | 


To make dtc heads 


squeeze a dozen of oranges; poil 
the rinds tender; cut out the whites 
and beat the yellow rinds very fine; 
rub it through a hair-fieve; put a 
pound and a half of fine ſifted ſugar 
to a pound of the pulp; mix it well, 
and make it ſo thin with the juice 
that it will drop from a tea-ſpoon; 
drop it on glaſſes and ſet it by the 
fire; after ſtanding two hours, put 
it in a ſtove; turn it next day, and 
it will be dry in four and en 
hours. 


L 3 1 


126 The YOUN G LADIES 
To candy On AN OI 20 IN 


When the flowers are full blown, 
pick the white leaves, and put them 
an hour or two in water; then put 
them in boiling water and boil them 
rill tender; drain them from the hot 
water, and them into cold water 
till you make as much ſyrup of fine 
ſugar as will cover them; put three 
gills of water to a pound of ſugar; 
put in the leaves when the fyrup is 
cold, and let them lye all night; ſcald 
them the next day, and let them 
lye three days in the fyrup ; then 
make another fyrup thicker ; when 
it is cold, drain the flowers from the 
thin fyrup, and put them into the 
thick; let them lye two or three days; 
then make them juſt hot, and, in two 
days more, lay them out on glaſſes, 
ſpread thin; {ift on fine ſugar, and 
put them in a-fteve: five hours will 
dry them on one fide; then lay them 
on paper, with the wet-fide upper. 
moſt, and ſet them is the ſtove till 
very near dry; then. pick them 2. 
ſunder, and put them in a ſtove till 
they are quite dry. 1196 
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To Atnond-orrts. 


Beat a pound of almonds-1 very fine 
with roſe-water ; mix in half a pound 
of ſifted ſugar, and make it up in 
long or round cakes, as you pond: 
put them before the fire till they 


dry on one ſide ; then turn HE 


when dry on both ſides, beat ſome 


fine ſifted ſugar, and as much white 
of egg as will juſt wet it; beat it with 
ut 


af} and as it grows: White, 
in à little more egg, till it; is; thin 


enough to ice the cakes: then ioe one 


fide ; dry it before the fire, and he 


fare that it is r before you — 
other ſide. - 


| =_ _ = 
To make Onan or. Lexon Pory 68 
Grate the out-ſide of two large o- 
ranges or lemons; beat them wih 


a pound of fine fifted 10 5 r well * 
a mortar; grind it well with 
and abe up in a ſtiff paſte, ung 


a peſtl 


ſteepꝰd gum- dragon; beat the paſte 
out again; roll or 
bake it on a cool oven on papers aud 


* 
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RIATATIA Por 
Beat half a pound of bitter almonds 
very ſtiff, with a pound and a half of 
ſifted ſogar; make it up to a ſtiff paſte 
wich whipt whites of eggs; after it is 
well beat in a mortar, make it up in 
little loaves; then bake them in a 
very cool oven on paper and tin- 
plates. 


CnocortrartzEt Porr. 


Grate three ounces of chocolate; 

ſift it through a hair: ſieve; add a 

ound of fine ſifted ſugar to it; make 

it up with whipt whites of eggs into 

a paſte ; beat it very well in a mor- 

tar, and make it up in what faſhion 
vou pleaſe; and bake it as the others. | 


RaTAaria Drops. 


Beat half a pound butter 5 half 
a pound ſweet almonds very fine, 
with roſe- water; mix a pound of ſift- | 
ed ſugar with the whites of five eggs, 
beat to a froth; ſet them on a flow 
fire; ſtir them till they begin to be 
ſtiff; when quite cold, make them 
in little round drops; bake them as 
before. 


SUGAR 


P OO x - GO Vw 


eggs and wine; ſtir it round, and et 
it ſtand fifteen minutes before you 
eat it. | i D 
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Make up ſome wa. fine ſifted ſu- 
ar into a (paſte, wich gum- On. 
Nell Gille in roſe- Water; — M 
in a mortar; ſquirt it, and bake it in 
a cool oven; colour what you deſign 
red with carmine; blue with powder- 
blue : yellow-with gunabouge > a yel- 
low and blue mixed will make green. 


To make all forte f FANUTY -O AAN. 


Take ſcalded fruit, or fweet-meats ;: 
rub it a hair- ſieve; boil your 
eream; when it as cold, put in yout 
fruit till it is pretty xbick 


A goad BA CK-POSSET. 


Beat twelve eggs, the whites of bim 


ſix; put to that a mutchkin of ſack, 
or what wine you chuſe, with half a 
pound of ſugar ; keep them ſtirring 
till they turn white and begin to. 
thicken; boil a quart of eream on 


another fire, and pour it into the 


. 


1 
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To candy any Fiz,0wEtas or, GanEns 
? _ os ' in Bunches, 81 


wet) Jour. flowers with me fine 
um- water; dry them, by making 


them in a cloth; then dip them in 


fine ſifted ſugar, and hang them on a 

ſtring | a- croſs the grate to dry; let 

them hang a few 7 Sag they _ 
be quite dry. u tz dl. 


To ſugar all ſorts of ſmall F RUIR 


Dip the fruit in the white of an 


egg well beat; let it lye on a cloth, 
that it may not wet: then roll the 
fruit in fine fifted ſugar till it is you 
covered over with the ſugar; dry it 

well ima ſtove; or before the fire; 


it PR keep a week. f 


+ 


by T6 bid all b ef Favir. 8. 7 | 


Hes the fruit into. ſcalding water, 
as much as vill almoſt cover your 
fruit; ſet it over the fire till it is 
tender; turn the fruit, when the wa- 
ter does. not cover it; when very 
tender, lay a paper cloſe to it, and let 
it ſtand till it is cold; put half a 


| pound ol ſugar to a pound of fruit, 
and 


4 
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and let it boil till it looks clear: all 
fruit ſhould be moos whole but pip- 

pins, they are beſt quartered, .with © 
a little orange-peel and lemon-juice 
put in them. 5 i 14.91 Bam 


To make CVAHAAN T clear C AK AE. 
After your currants are ſtript and 
waſhed, take two Scots pints of them, 
and put te that a chopin of fair wa- 
ter; boil it well, and run it through a 
jelly- bag; put a pound and a halt of 
ſifted ſugar to a mutchkin of jelly; 
let your jelly juſt boil; ſhake in the 
ſugar, ſtirring it well, and make it 
ſcalding hot; put it through a ſtrainer 
in, a broad pan, to take off the ſcum, 
and fill it in pots; when candied, 
turn it on a glaſs- plate till one ſide be 
dry; then turn and dry the other 
fide. FL - * 5 2 ' 


'RasPBERRAY clear C inns. =o 
Take half raſpberries, half white 
currants, and cover them almoſt 
with water; boil them well fifteen 
minutes, and run them through a 


jelly- bag; for each mutchkin of jelly- 


have 


282 The YOUNG LADTES 
have ready a pound and a half of 
fine fifted' ſugar; when your jelly 
boils, ſhake in your ſugar, and ſtir it 
wellz- and ſet it on the fire till it is 
melted ; ſtrain it in a broad pan to 


prevent the ſcum, and dry it as be- 


foro: direct d. 
RASPBERRY DROPS. 


Maſh the berries; put in a little 


water; boit and ſtrain them; then 
take half a pound fine ſifted ſugar; 
wet the ſugar to make it as thick as 
paſte; make it ſealding hot; drop it 
don your Paper; it will ſoon dry. | 

N. B. Some people chuſe to put 
in a few drops of ſpirit of vitriol. 


o ln or LE NON dear CA KES. 
Run a chopin of pippin jelly through 
a bag, and take the meat of four o- 
ranges; boil them together, and rub 
it again through a jelly-bag; then 
take a gill of- orange- juice and a 
quarter of a pound of ſine ſugar; 

boil it, and put it in your jelly, with 
the rind of an orange well boiled 
and finely ſhred ; make them ſcald- 
- Ing hot together: to a mutchkin of 

il jelly, 
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jelly, take a ꝓaund and a half of ſu- 
gar; boil the ſugar to a candy; then 
put in your jelly, but not all; as foog 
as done boiling, put in the remain- 
der of Your Tale, ſet it over the fire 
till the candy is all melted ; but take 
care it does not boil; dry it as be- 
fore, Lemons are done the ſame 
way. 1 x Wes 
A good On V for colouring Clear CAE EE. 

Put an ounce of e in half 
a gill of water to melt; d e an 
ounce and half of ſtone- blue; mix 
the two colours with four ounces 
fine ſugar, and ajlittle more water, 
and let it boil ; a ſpoonſul of this will 


give a nw to a mutchkin of 
clear cake « the white ſort. 0 lan 


To e Man xatans: of CSA 

Boil a poumdꝭ of ſugar, and take a 
mutchkin of ſtoned cherries and boil 
them with the , ſugar; then take a 
mutchkin and a half of currant-jelly 
and put to it ; boil it ſome time, and 
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A Manna LADE of CUnnante 

| When pick d and clean, put them 


in a pan, with. cycle you weig ht of ſugar; 
let them boil to a frong Jelly, and 
put it in pots; This is for red cur- 
rants; white ones muſt be well bruiſ⸗ 
ed, and rubbed through. a coarſe 


ſieve. 5 


| To. wake MACAR ONS, 


| Make ſame flour into a paſte with | 
two eggs; roll it out thin, and cut it 


| | like ſtraws, about an inch and an 
half long; boil a mutchkin of milk, 
bf | and the. quantity of cream, ina 
| ſtew-pan — part-thes naſte bir from bit, | 


uy and Pas it in 3, ler le Bell to che tel 
neſs of cream, ſtirring it to keep it 
from ſticking to the pan ;-ſweeten to 
ur taſte, and ſtrew on ſonie fine 
12 cinnamon. feds: Eng: with 


e CER Ferro e e | 
| Wir ” "To bum ALMONDS... 7 
tic a pound of edn; Aas 


before a hot fire, or in an oven; take 
twelve ounces of ſugar, one ounce of 


_—— n and a gill of wo 
. an * 2 + | 


=o. 
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boil 'theſe almoſt to a candy chen | 
put in the almonds, and ler hone te 


juſt hot; take them off and ſtir them, 
till the ſugar grow 
about the A turn them out of 
r- the pan on 4 paper, horny - theny 
1 aſunder. 5 

19 = 


* 


fill | To maks 2 n15curts 


— 


gar, beat and ſifted, with a pound of 
the fineſt flour you can get; beat 
ſix eggs very well, and ſtrain them 
through a ſieve; — them into a 
marble; mortar; put in ſome of your 
flour and fugar, and beat it very 
ſo put in the reſt, little by little, tili 
all be in; you muſt beat it an hour 


wafer paper on a plate of tin; drop 
on the biſcuit ; Arew on ſome con- 
feted carvie, and bake them off as 


quick as you can. 


re 


, ＋ 
7 


To bottle G = 


Take ſuch as are three parts grown; 
e off the and ſtalks; boil 
(dome hard water in a pam, and take cr 
5 off the * d t in you] OS 2 
il 3 let 


dry, and hangs 


without ceaſing; then put a ſheet of 


Mix à pound of double refined fu. 


. 
a 7 


well; 
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let them lye till they are white, only 
be careful they "ha crack; ſtrain 

them in . lay them on a 

coarſe cloth, and cover them with 

| another; let, them lye. till they be 
= - cold; bottle them, — ſtamp the 
= bottle on ſomething ſoft to ſettle 
them; cork them ak, and dip the 

| necks of the hutales im melted roſin, 


and keep them in a cool place. 


| 8 To make the TI I i 


| | Mix three ſpoonſals of celanding, 
= nine ſpoonfuls of honey, and half a 
Dek burnt allum all nk 


ee. teeth with it. 


eee eee 


Take half an ounce of vream of tar- 
tar, and a quarter, of an once of 
powder of myrrh; rub Jour reeth 
with it thrice a-week. * * 5 # 


To make foft 8 | | 


Take what quantity of hog's lard 
vou chuſe to make; cut it down in 
yo all pieces, and cover it with, fair 
* aber e it euer twenty-four 


— 


* 


1 


almonds; with two handfuls of ſtoned 


I 
1 
. 
J 
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hours for eight days; when it is quite 


white, put it into a yetling- pan, and 
melt it over a clear fire ; Pen! it is all 


melted, ſtrain it, and x to it ſonie: 
eſſence of lemon to perfume it; &@& 
* it for uſe. 3 27 i 


- 2 * 


1 Hard Fox a run. 
For hard pomatum, blanch the 
hog's lard in the ſame manner; and 
blanch alſo ſome ſheeps ſuet, and 
boil together with a little white wax; 
ſcent it with eſſence of lemon or la- 
vender; then make round paper ca- 
ſes, and. when cold, turn down the 
orher end, and keep it for uſe. 


Þ abies for the Han ma... 244 
Blanch and beat a1 i of bitter 


raiſins, till t they are very fine; then 
take three ſpoonfuls o white-wine 
or brandy, 2 as much ox-gall; 
three ſpoonfuk of brown ſugar, the: 
yolks of three eggs; beat it well to- 
gether, ſet it over the fire, and give 


it two. or three boils; when almoſt” 


cold, mix it with the almonds ; key 
it cool, it will be good fix months: * £2 
r Its To- 
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Iufuſe eight ounces of ro 
1 2 chopin of ſpirit o wine, 
for twelve hours, and draw i it off in a 
glaſs-ftill. 8 


To take Iron · molds ont of LINE N. 


Bruiſe ſome ſorrel well i in a mortar; 
put boiling water in a bowl; lay a 
pewter plate over it; put your linen 


on the plate, and ryb the mark with 


it. * It — !, ' 
* To take Mildew out of L117 x 


Take ſoap and rub it very well; 
then ſcrape ſome ſine chalk, and rub 
that alſo in ** nen; lay it on the 
graſs; as it dries, wet it a little; it 
c I come out at twice * 


A good way of Y * ans. n 


Take a. barrel; and: bore: holes in it 
half way; put in ſome clean ſtraw, 
on "that a peck of wood-afhies; 


2 ar into a tub to reccive the: water 


the ſorrel till! besen 3 mon: waſh 


ic up with cold water, and: 
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pervious to the fiin, and this place 
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boleny-If; ke bor £00: rong acl | 


water, and 
ſoaping the cane Ne Pa vy 
nd of aß 


them: two il go as 
far as ſix 5 2 ordinary ways. | 
————— 1 — 


mY 


To walk printe cute Ge en 


921 2 


Waſh them in à weak lathen 
ſoaps a little more than milk warm; 
" , inſtead, oft renn g them, 2 
t em into a tub of ſpring or pit-we 
water, and 8 or 
four times, till it be quite clear and 
in the drying Wk. them W to 
the ſun as poſſib ES 


ſlightly: 


| 3 | 


Rub with the fat of a white. cat 


ſome erow's eggs: thoſe new laid are 


the beſt; let theſe eggs alſo be done 
over with the brains — the faid- cat 
afterwards ſet them to be bhachedb 
a very white pullet, that has-/newen 
2 before: during the whole 
time ſhe. muſt be kept in a place im 


REO 15 n — 


Aſter y 
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and the crows: or. ravens en 
from theſe eggs will be white. . 


81 To make artifica MILK. | 
Have a glaſs or phial of that ade; 


l 


cine, known by the name of the Fami- 


ly Secret; take what quantity of ſoft 
water you chuſe and drop in the 
medecine; then ſtir it about with a 
ſpoon, and it will im mediately acquire 
e colour and conſiſtence of milk, 


and may be very ſafely uſed, 


To make Invidble 1 N k. | 


Take the ſolution of facharum Sa- 
turni, or red lead, and write with a 
clean pen; then dry your paper, no- 
thing will appear; let the perſon to 
whom your letter is directed, have 
an infuſion of quiek-lime and yellow 

imentin watch ready, and ſprinkle 
the letter therewith, and all the words 
will appear black and legible; or, 
ou have wrote your mind 


With the ſolution of che ſacharum Sa- 
turni, and dried it; you may write any 
thing you [pleaſe over all the paper 
with common ink, in order to cover 
_ deſign the better; when your: 

3 correſpondent 


- * 
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| correſpondent. gets your letter, let 
him take a bit of clean ſpunge dipt 
in the infuſion of lime and orpiment, 
and rub the paper gently with it, alk 
the ink will immediately vaniſh, and 
that wrote with the inviſible ink will 
appear black and legible. 4 8 


e Antidote againſt POISON. 


The Indians, Spaniards and Ita- 
| lians, uſe a very ſubtile kind of pot- 
1 ſon; the doſe is finalt and has na 8 
raſte, fo that mixt with meat or drin 
it is no way pereeiveable ; it cauſes 
divery ſymptoms, and the effects are 
N various, aecorditrg as the doſe is large 
or fall: it kills ſometimes in a very 
few hours; fometirnes in three or ſoun 
months, and at others im forne years: 


) 
E Any perſon who ſuſpects he has had 
) 


% „„ ww WT v * 


of that poiſon giver him, let him im-. 
mediately procure a. handful of 
roots of the ſenſible plant, as it is com- 
, monly called (though it ſhould pros 
perly be named the ſenſitive plant); 
take care to uſe none of the root but 
what is under ground; waſh them 
well and ſplit them in two; then 
ſteep them in three chopins of , — d 
„ | clear 
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clear water, in an earthen glazed 
pot, having a cover; uſe but a mode- 
rate fire, that it may boil very gently: 
the decoction has no ill taſte, and 
you may add ſugar to ĩt or not as you 
pleaſe; "drink i it as warm as you can, 
a large glaſsful every hour: As that 
Poiſon is adminiſtred often from mo- 
tives of revenge, love, jeaboufy, and 
other paſſions, any perſon who, ful 
pects h imſelf liable to be ned, 
may very freely and fafely drink 
plentifully of this decoction, being a 
gertain and ſure antidote. _ ,, 
VNV. B. Take great care to throw 
away all of the plant, except that 
part of the root which is under 

ground, becauſe the ſtems and leaves 
$06. VorF: IW 5 


- Antidote againſt tho reren of Touts, 


-ChHdren - will ſometimes handle 
toads, by which means they may be 
poiſoned; which appears manifeſt by 
puſtules on the ſkim like the itch;'and 
the child will he immediately agitate; 
if the blood betaffected, let one di- 
ſtilled water of carduus benediftus 


22 and —— be * the patient, 
which 


which will cauſe a ſweat and Ly 
off * poiſon, 16 7 


For the bit ofa Wap des, TI 


Take the youngeſt ſhoots" of the 
elder tree (called. un-tree in ſome 
parts of Scotland); peel off the out- 
ſide rind; take two handfuls of it, 
Which - a quarter of an hour in 
five mutchkins of ale; ſtrain va 
and when cold bottle it up; take 
half a mutchkin warm, the firſt 
in the morning and the laſt at night; 
be ſure to keep yourſelf warm, alſo 
bathe the part affected with the warm 


/ * 
. 5 
i 1 3 


liquor, and repeat the dee the next 


new and full moon after che n 


the cure is compleated Sos oeh- 


» is. Tr 
1 For the ASTHMA. n 


Take a a len: gulls chop it in pieces 5 


boil it in water to make a ſtrong 


broth, and drink 1 it at once. 
1 re BARRENESS. 


a tea- cup full of clove-water | before 


— 
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1 10 7 | 
The man and woman are to drink , 


they go to bed: this i is a ſovereign re- 


na in Egypt in theſe caſes, De, , 
| T. 


% 
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Dr. Haſſelquiſt ſays, that he was told 
at Cairo, that a woman who had been 
barren for many years, had con- 
_ ceived by uſing this imple medicine: 
a midwife told himſelf that ſhe had 
often preſcribed it with ſucceſs. 


To k Won us in Youbg or Old. 


Take of aſſa fætida, extract of 
rhubarb, tanſy, depurated aloes, the 
bHeſt myrrh and mercurius dulcis, 
eack' one ſeruple; of the extracts of 
ſaſtron and caſtor, each four grains; 
make all into a maſs of every ſcruple 
of it make fifteen — ills; by taking five, 
ſix, or eight of w 3 to 
the age, and other circomſtances of 
the patient, -the cure will be per- 
formed. But the flat-worm requires 
by different treatment, and the follow- 
medicine is very efficacious. 
ake filings of tin and red coral, 
1 equal quaneties; pound them toge- 
ther very fine, of which one drachm 
made into a bolus with conſerve of 
| the tops of ſea worm-wood, is to be 
taken twice a-day ; by repeating this 
medicine, worms, ſo fertile of 


ducing the moſt terrible diſorders 
the 


e Nur 1 
he een cane mit 
n 


vel 03  Rf14:21do «Ha #492912} 


4-4 4TH 
SS 1 
21 91 


A. 


common 


As bon as yoo Hud t 
Nos on, Nor hos T thay 
ſulphur, in that hand chat # 
ame fide with the 555 of og Anke | 
ed, and ſqueeze rae ack 
it will iymediate 


To preſerveS'n £ er from the pple 


Bruile ceo 
and preſs out the juices: eo v7 rl 
1 


an equal weight A fake: why when. ſheep 

are in dan ng 17 4 gie 

them a e· ſp pooniful of this. mixture 

once c bir ſhould be alwa 

new a ht ſheep, as it will þ 
e 


veth 


4 all 


them w 


1119910 90 2s —_ 10 
| * „ee DEAFNESS. wy 1 ay: 
pullu rable-ſpoonful of ibay-alt wt 
to near half 2 3 cold 
ſpring-· water, and after it has ſteep'd 
therein for twenty-four hours {now 
and then, ſhaking the phial), cauſe a 
_ cea-ſpootfal * to be . — - 

| N t 


fp 


8 


it 159 VS1 eil och 26 rel 


i eee AO 


if they are 1 pn Ae SY 


** 


Kaen 
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the dar -moſt affected, eyery ni 


when in bed, for ſeven or eight ni ts 
ſucceſively, obſerving to lay your 


;eht 


head on the oppoſite fade, by which 


. cure is generally compleated. 
. - For the H E A D-A a 


ele roſe-buds; z infuſe them in 

ſtrong vinegar, forty or fifty 255 
then Pest ont the roſes and keep the 
vinegar for * to rub the head and 


tem ples. 


1 ee ien ſor the Stone and Gravel, 
calt'd Compound Edeneeiof Da/vic'v 81 U Ds. 


Take of ſpiric of honey, eſſence of 
"Wile feeds, of each one mutclikin; 
of medicated, ſoap,.prepared with. oil 
per, and u mild alkali of re- 


ted tart, of each two ounces; 
o Hoffman's unbdyne liquor: four 
ounces; cochineal one drachm; di- 

eſt tog ether in a birculating veſſel 
bor forey-dight hours: then filtrate 
the liquor, and ieep it in a ſtopper 
bottle for uſe: A een to be 
taken once in two or three hours in 


1 barley- water, marſh-mallow, or dau- 
n ca Hreetenied with honey; or, 


where 


— 


thereto, ſyrup of ma 


rably 


great advantage, by nephritic' pa- 
tients, on toaſted bread every morn- 


ing for breakfaſt. There is novwmas 
lady to which the human bedy id li- 


able, that is more ſtormenting to dhe 
patient, or has more battled the phy- 
ficians, in ſo much that it has gene- 


cept by that dreidfat operation of 
baving the ſtone extracted by fur. 
geon; and though forge of our moſt 
eminent Iithotomiſts (the heſt in the 
ledge 
tice heco 


me amazingly expert 


poſſible to prevent one ſtone patient 
in a 


perſon who ſhould be h. 
to diſcover the means of pre 


14 


-SCHOOL ar ARTS . 

where. patients have any | averſion 
e 4 

be uſed in its ſtead ) hut wherein 

is! notiolffenirye, ii will admi- 

coincide with the intention of 

the medicine, and may be: eat to 


rally been pronounced incurable, cx- 


| N know- 
of anatmy, and frequent pracy 

he | in 
performing, the operation with, ſur. 


undred, from the neceſly of 
undergoing this acute operatian, 
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is. certainly worthy. of eren 
from the Public: 

the author Seba mesdleiss above. 
| mentipfed, having been indefatigable 
in making ents on the plan re- 
commended by the great Boerhadave, 
flatters himſolf, that his unwearied en- 
deavours have at length been crown- 
ed with ſucceſs, as his remedy: has 
tuceecded on many ted trials; 
and it carries this cular recom- 
mendation with it, chat i it is n 10 
and pleaſant... | 


9 10 


. vnAT T2. * 
NY jo 7” Take of all this 


o ? 
3:77; DYC Hoa VIitki 


, 2 * 


Gentian 5595 ell dried, 

rr —* dered and 
Ground p ine FEAT a d g 
. l 


mix owl to gerhier, 280 N 6 one 0 
drachm of this mixt powder every M 
morning faſting, in à 'ctip of wine 
and water, broth, tea, or any other 
Hquor you pleaſe; faſt an HA anda 
half after it; continue this for threc 
months without interruption; then 
diminifh the doſe to three quarters of 


| a'drachm for three months longer ; 
then 


_ SCHOOL or ARTS, 149 
then to half Per or ſix 
mor * takin . ever 
morning: after 1 fir it w 
be ſafficient to take half à drachm e- 
very other day. As "This medicine 
operates inſenſibly, it Wilt take per- 
. haps two years before o“ Wesir 
any great; benefits; ſo you; muſt not 
be; difeouraged thou __ voundd not. 
pereeive AC. 4 any great amang- 
ment: it works ſlow! but, ſure 1 it 
doth net confine, the patient to any 
particular diet, fo one lives ſaberly, 
ang; abſtains fram--thoſe -micats and 
drinks that have always beenagdcounts 


| ed Per nicioùs 1 in che gut, vis. cham- 
" | paign; drams, high ſauces, : 
| N. B. in ay heumatiſm:that:is only; 


accidental aud not habual AE 


* | the-drachm doſes may do; but af itiis 
e Not log eker taken 
for. the gout |. 002 4 15 ank. n 
| fo T5 "op eu, Th u | 019 aid: fu K. 
vin: z ind auoion 33% dei 9114 
„i 10 An b vid; 2102 0811.7 Yom 
4 1 n 5} 2. a9; 
IF* ; bf \ADPEN DIR)! 
> Yo 201 e > 9 ar 51; He 2 
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A deſcription of ome | beegtil 8 SH E 27 St to be ſeem. 


. Un the Gab 1 and Grottos, of the. ( Curious. | 
| The S 8, in it's“ perfect 
| _ ſtats, nine mehes long, an inch and 
half diameter at its mouth or ir 
regular lip, and the opening at the- 
ſmall endiabov hain nh, The ſur- 
ace is a beautiful brown, {por- 
ted with hire; and Sen —— = 
teen annular ridges-1 that are a. little 
elevated, and of ine . 
_- Theo Aunirul is vaſtly beautiful; 
voluta two .incheb and à half long 
andimyinch/in diameter at the h 
from whence! it dłereaſes to a 58 
with am obtuſe point: the ground 
co ur ãs the brighteſt elegant ell 
Jow, finer than that of Siena marble; 
and this ground ſ6- variegated with. 

| the brighteſt colours, that a little. 
more th an the third part of the 

ground! is a Bog broad faſciæ, the moſt 
charmingly veined ſurround it, and: 
the clavicle is the moſt elegant of ob- 
Jedts 3 in colours, ahn and irre- 


1 ; 


” &. 7 © FF OT” e Ay 
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hrititsd There f d fd 
1 of varia 100 CER he 


centre of th 5 
wonderfully "This. Beaurifüf | 


Faſt Lada lle: rer Price. 


The Cron upes ia + is likewiſe very 
beavtifar; tlie volu 4 1g four in 0 
long, two! im diameter at the 9 


and it's head adorned with a char ff 
ing ſeries of fine tobereles paint 
at the extremities. \ The ground? i 
clear pale, and near che heag und && 
tremity of the ſhell, T very beadti- 
ful zones run round; they axe ofthe 
brighteſt © 
moſt elegant, and are vari wel 
j 44 

N te ay! oh . 5 
n Terter, another VfG. 

ta, is a fine curioſſty ; it is c ¹0e inches 
in length, anck au inoh and a. _ 
in diameter? at het 


; it is A 
lar conic 22 ed 
vieſe has tee YORI! 55 

ground: is like e eie GN ith 
2 and the body all- over 
ted with irre fri 0 "bt 
which have a car reſembla; 
111 (4010 21897] B (HNO Fes 


£ „ 8 A 17 0 


eg: - 
: - 
k. 
3; 


5 


. ir a mäner the | 
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: hel oF EW, .C 6 Nie FThis elegant 
he, 7] 


v 10 2 "oP 
bi e Whits F. oe lg e 
ue, urple ve 
elegant n hr ape ound. 7 2 
charming white, i is found on the coaſt 
of Guinea, rom. fine to. ſix inches i in 
length, an irs diameter at the head, 
1 three inches dt tapers gradu- 
a Ily, and at the extremity is large and 
obtuſe; its variegations in its ſpots 
are, yery beautiful, andi its ſpots are 
wid 0 diſpoſed, in many ciroles 
round the ſhell. hngo ont snes ty 
he Butzer-fly is a voluta the mog 
elegant of. this. beautiful Genus; 3 
length is five inches in its per feftion, 
and two and a half broad at the head; 
the body, js an ohtuſeſcone ;; the la- 
vicle is pointed, 5 ever pay: 
tions.;..t /ACOUL * fineſt, 
low,.and.b ee 2 
brown. ſppts, in v regular apd:roungd: 
ſemes: F narieggtiongüre excegd- 


ing pretty, and as this rare Eaſt In- 

| Gio lay has. hefide-th ole; beawies, 
t TE cha round the 
vwhig e formed:of large ſpots 


f 2, deep rown, a pale brown and 
white, 
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white, and reſemble-the tpors on the 
wings of butterflies; it: isa beuutiful 
ſpecies indesd. The animal that im- 
habits this ſhell Is a ma- 

The Tulip is a very ſearee 
and beautiful native of the Eaſt In- 
dies, and, in its. ſtate of perfection and 
brightneſs: of colour, of grea 


t value. 
its form is cylindrie, ius length four 
inches, and its diameter tw and a 
half at its greateſt increaſe ; its ela- 
vicle has many volutions, and termi- 
nates in an obtuſe point: the ground 
colour is white, and its varicgations 
blue and brownz they ave chrowah 
0 irregular clouds in the moſt beau- 
tiſul manner, and trito ſome larger 
and ſmaller ſpors.” - 2'Fhe nian inha- 
bits this fine hell 
Phe Thorny Woodertk is yoritrt> 
coſe, and aches do an oval Fs 
gure; its lengtk full grown is five 
inches, the elavielk ſhort, but its vo- 
lutions diſtinct, aud it roſtrum from 
the-mduthiewice che length of the 
reſt of tlie ſhell; this "ow and the 
body have fbur ſeries of ſpines, gene- 
rally an inch and half long, pointed 
at che ends, and ſomewhat de 
* 


X54 W YO UN Gi EABEES. 
the, ſpines. dye in a xegulan,.: longh- 
mwdinalfnics;;the mouth is almaſt 

round but the opening is cot tinued: 

in the form ef flis up the foſtrum: 
the colour of this American and ex- 
tremely elegant ſhell; is a taway! yel- 
low, with a fine mint of a lively. 
F broyy, aud by blenching on the 
= coaſts, it gets many ſpots of white. 
The Beautiful Herp is a Chineſe, 
three inches and a half long, and two 
and a — the Ee -is 
nurned: and inflated, at the head 
„it has an obleng claviclein» 
ſeueral volutions, pointed, au the es- 
trem y and the other extreme isa 
mort roſtrum the whole ſurface is or- 
namaentad-Mithlele vated ribs; that ane 
about twice as thick as fla, dnd:as 
ciſtant fam each other; as\ the gliick- - 
eb: o6 four .fraws; the;golour id 
_ fine deep brown, — | with 
white and a paler hrowm in a man- 
eee eee b Stiel 4 
14 : extremely elbgant Angus 
from the coaſt of Afridi and is ſome· 
times found: in the Eafl Indies; its 
lengeh, m a Rate of perfection, is four 
e half, its — 


$C HOOL:!ofs ARTS. Ys 
it is oblong and gibbous, has a:wide 
mouth, and lips fo continued beyond 
the verge, as to form at each entrfe- 
mity a broad and fhort back: the co- 
lour is a fine pale yellow, and aver 
the body are three brown faſciæʒ but 
the whole ſurface, and. theſe faſtciz; 
are ornatuenrted, with multitudes of 
the moſt beautiful round ſpots, which 
relemble eyes in the wings of the 
fineſt onions” ag the — x inbabits 
this charming ſhell.” This creature is 
the ſea-ſhail. Riel . 119 

The 9 rm 
es long and two andi a halt in dia- 
meter; the valves are convex, and in 
a longitudinal direction deeply :ſtrĩat - 
ed — the prominent end 
is large and beautifully wrought, and | 
the opening of the ſhell | is covered 
with the moſt elegant wrinkled lips, 
of the | moſt beautiful red colour, 
finely intermixed with white: theſe 
lips do not unite in the middle, but 
have flender and beautiful ſpines 
round about the truncated ends of 
the ſhell. The Shell of Venus is an 
American, and valued by the n. 


tors at ger rate. 


* 
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But of all theſe curious ſhells, the 
— Oyſter is moſt to be wohder- 
ed at; it is the moſt extraordinary 
ſhell in the world; it reſembles a 
pick-axe- with a very ſhort: handle 
and a long head the body of the 
ſhell is the place of the handle of the 
Inſtrument, and is four inches and a 
half long, and one inch and & half in 
diameter: what anſwers for the head 
of the pick · xe, is ſeven inches long, 
and three quarters of an inch in dia- 
meter: this head terminates 'at- each 
end in a narrow obtuſe poine, is un- 
even at the edges, ärregular in its 
minke, and lies croſb-ways' to the 
yet the valves ſhut in the 
tloſeſt.and moſt elegant manner: the 
edges are are deeply ly ſurrounded and 
lated; and the lines run in irregu- 
ar directions; the colour without is 
a fine mixture of brown and purple; 
and within a pearly n with a 
OT r . ni Hing © 
Ibis rare ſhell is an Eaſt Indian; | 
and whenever it appears at an auc- 
tion, is rated very high; ſomerimes 
one will give ten guincas. PIUS! 


4 vw * 


ADDtTIONAL RECEIPTS. 
rr . 1 
How to beautify the Sx 1 x. 

To ſuch as may have a diſagreeable 
olour, take a Scots pint of vinegar, 
wo ounces of mouth glew, two bun- 
es of nutmeg, and ſix ounces of 
)oney ; diftill it with a flow fire; put 
na ſmall quantity of red ſaunders 
fter it is diſtilled, before uſing it; 
raſh the face and neck with ſoap and 
vater; then waſh. with the diſtilled 
iquor: it will give a freſh healthy 
omplexion. rk TP nh, 
Take rye-bran, and fift it clear from 
Il the flour; ſoak it three hours in 

hite-wine vinegar, and- ſtir it in 
ome yolks of eggs; diſtill it in balneo 
ar iæ; the water thus drawn off will 
ery much beautify the ſkin. 


ANOTHER. 
Take parſley, nettle-ſeed and peach 
ernels, of each the ſame quantity; 
Doll them in clear water and waſh 
Frith it. Or; IP 
O Take 


Take lemons and hard boiled eggs; 
cut them in flices, and lay them one 
over the other in a ſtell, the bottom 
being covered with well waſhed tur- 

ntine ; uſe the water when diſti]- 

* Or; ra 2 21 7 


* 


il the bloſſoms of roſemary, al- 
lam and' tartar, in wine; and waſh 


wk. Or; | 
Take flices of lemon and dried 
bend; Bt them ſoak in wine; add. 
to it honey, eggs, and goat-milk, ſo 
diſtill it. 5 ES, 5 
Boil two calves feet in nine pints 
of water, to half the quantity; then 
put in two pound of rice, and crumbs 
of ſine bread ſteept in milk, the white 
of ten new laid eggs; mix all, and 
diſtill it; mix in the diſtilled water a 
little camphire and allum; it is a 
very beautifying waſh, 


To naks WAIT IN e Inx, 


Take five ounces of galls, fix oun- 
ces of vitriol, four ounces of gum and 
a freſh egg; a little powder of wal 
nuts, four pints of beer, and put them 
into an earthen pot; add a little ſal- 
bit | nee 


1 
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ammonlac to keep the mixture from 
, 11 ; g | Ws LL * 
moulding. ues KN cate 


RAD IA x. 1 wy 
Take the beſt fine Braſil chips; put 
them into a glazed pot; pour good 
wine-vinegar over it; let it ſtand 
three or four hours to ſoak ; then take 
beer that is clear and bright; mix it 
with pure pamp-water, about an inch 
above the chips; ſet it on a gentle 
fire; let it boil, but take care it don't 
boil over; after it has. boiled ſome 
time, add powdered. allum the quan- 
tity of a walnut to it, and as much 
gum-arabick ; ſet it again upon the 
fire and let it boil; after it has boiled 
a little, take it off and ſtrain the li- 
quor from the chips; put it into a 
glaſs, cloſe it up, and you will have 
a fine red ink. Was 


To make 847 - GAE EN. 
About a fort- night or three weeks 
before Michaelmas, take as many 
ſloes as you pleaſe; maſh them a little, 
and put them into a clean glazed 
pan; ſprinkle them well over with 
powdered _— and let 3 
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in a hot place for twenty-four kburs, 
And then pour upon them a clear lee; 

ut it upon the fire; let it cool, and 
Four it through a cloth ; ; what comes 
through put up in a bladder, and hang 
it in the air to dry; afterwards keep 
it always hanging in a dry place, or 
in the chimney corner, and when 
you have occafion to ule it, take as 
much as you want, and dilute it with 
clear water; if it ſhould turn yellow- 


iſh, put in a little indigo. 


4 PURPLE: 


Take a little cochineal and diſſolve 
it in boiling water; when cold, mix 
it up with gum-arabick. 


To make FLowERS inen in 
| imitation of ENAMEL. 


Take half an ounce of the cleareſt 
and beſt iſinglaſs; diſſolve it over the 
fire in half a mutchkin of water; then 
ſtrain it through a cloth; let it ſtand 

till it is cold, and you ſee it is a ſtrong 
jelly; then take an ounce of flake- 
White ground very fine; diſſolve as 
much of your iſinglaſs as will make it 


protey ok; take fine filvered wire, 
and 


— 


school or ARTS. 16. Sera 


and twiſt it double on a wheel lige 
thread, and make it up in flowers, 
the form of violets, aurĩculas, polian- 
thus, primroſes, jonquils, &c. accord- 
ing to your fancy; keep your enamel 
warm, and dip in your flowers, and 
they will all fill up and look like en- 
| amePd work: aun them to reſemble ' 
nature as much as poſſible; ſet them 
| to dry; beat the white of an egg to 

| a froth, and let it ſtand; take the 
clear and mix it with a ſyrup of white 

ſugar-candy, and varniſh them over 
with it, and they will be extremely 

Prett 7p. Pita nets 4 | 


How to Silver G14 s$=GLOB ES. | ; 


Take two ounces of quick-ſilver, 
one onnce of biſmuth, of tin and 
lead, half an ounce of each: firſt put 
the tin and lead infuſion ; then put 
in the biſmuth ; and when you per- 
ceive all in fuſion, let it ſtand till al- 

moſt cold, and pour in the quiok-fil- 

After this take the glaſs- globe, 

which muſt be very clean, and the 

inſide free from duſt; make a paper 
funnel, which put in the hole of the 
O 3 globe, 


h 
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globe, as near the glaſs as you can, ſo 


that the amalgama, when you pour 
it in, may not ſplaſh. and ſpot the 


ter after you uſe them, which will 


glaſs; pour it in ſoftly, and move it 


About, that the amalgama may touch 


every where; if you find it begin to 


be curdly, hold it over a gentle heat, 
and it will flow again: the cleaner 


and finer the globe is, your looking- 
glaſs will be the better. | 


Colours to be uſed in painting upon GL as s. 
The following colours muſt be all 
finely ground in oil. 
- Flake-white muſt be ground with 
nut · oil, elſe it turns yellow. Ivory- 
black, Spaniſh brown,” umber, roſe- 
pink, vermilion, red-lead, Indian ink, 
ake, Engliſh pink, oker, Pruſſian 


blue, verdegreaſe and verditer. When 
they are ground, the beſt way is to 


put them up in bits of bladders cloſe 


tied, and when you uſe them, prick 


the bladder with a pin, and you can 


eaſily ſqueeze out the paint; or you 


may put your. colours in ſhells or 
cups, and cover them with cold. wa- 


preſerve 


and good pencil at hand, Nerd 
of white paper 


ſhadded with indi 


5 % %%% T. 
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* them from drying up, or 
cracking, 


Ultra- marine and carmine being i in 


powders, | it is beſt to mix up a little, ; 


according as you want it, with a drop- 


or two of nut-al on your pallet. 


When your colours. ar& prepared; 


the plate in your e the — 
pentine fide next you ſloping, and all 
the impreſſion and tints will appear; 
then lay on the lighter colours firſt 
on the light parts of your print; and 
the dark colours over the ſhaded: 
patterns will be needful for young. 
beginners - one colour will hide an- 
other as you lay them on. 
For Red, lay on red lead, and ade 
with carmine. 

Yellow, firſt light, then 8 

Ultra-marine — Blues may "_ 


Green done wi x verdegreaſe, and, 
Dutch pink. 
You can lighten any of the coloael * 
by a mixture of white; and darken 
them as you find proper with deeper 
ſhades. You can thin the colours as 


vou 
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you pleaſe with a little oil of turpen- 
tine. | l 
Have a pencil for each colour, and 
waſh them in turpentine; your glaſs 
muſt ſtand four or ſive days to dry, 
freo from duſt, after it is painted, be- 
fore je be framed. of | 
NB. You may paint on glaſs with 
the above colours, any birds, flowers, 
landſkips, Cc. as your fancy leads 
you; only great care muſt be taken 
not to blend the different colours: 
when judiciouſly done, they look . 
very pretty. 8 | 


InſtruQtions for painting en PATER and S1 T E, 
and colouring PRINTS, DRAWINGS. Ce. 

It is impoſſible to give directions 
here for drawing; that muſt be left 
to the taſte and genjus of the perform- 
er; only nature cannot be too cloſe- 
ly adhered to: tlie light ſhould al- 
ways come in from the left hand, and 
conſequently the ſhades will appear 
co- 


on the right ſide. The principa | 

lours uſed in. flpwer-painting are, 
 flake-white, CA de, hike, vermilion, . 

Equid blue; Mp-green, gum-bouge, 

8 N r 
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china ink, umber burnt and unburnt,, 
diſtilled verdegreale. | 
Flake-white, umber, lake and ver- 
milion, ought all to be ground with. 
a mallet on a marble with thin gum- 
water ; carmine mixed up with a 
gum-water ; ſap-green diſſolved in 
water and gum: gum-bouge the ſame; 
the burnt umber for dark colours, 
and the unburnt for lighter: they 
keep beſt in phial-glaſſes, and no 
more taken out than what is imme 
diately uſed, as it will otherwiſe crack 
and ſcale off, and ſo be loſt unleſs it 
be ground over again. All theſe co- 
Tours you can temper as the work re- 
quires: It you are to paint on paper,, 
let the ſame ly flat on a table, and 
ut ſomething heavy on the corners. 


o keep it from ſhifting : If you paint 


on white ſatin, or any other filk, it 
muſt be ſtitched upon a cloth ſtretch- 
ed in a frame or tent: Take care to 
have always at hand a phial with wa- 
ter, in which a good deal of allum 
has been diſſolved, and, with a clean 
pencil, cover all the draughts with 
this liquid, to keep the colours from 
running: obſcrve, you cannot paint. 
on: 
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.on filk properly, without firſt layiny 
on this Nine which muſt be dry. be 
fore you begin to paint. 
HFlave water in which pure gum- a 
rabick and a Ittle white fugar-cand) 
have been diſfolved, alſo at hand; 1 
prevents the colours from flying off 
Have a little phial with ſpirits o 
hart-horn, a little drop of which mix 
among the carmine adds greatly I 
its beauty. 
Vou muſt have hai -ncils of ſe 
veral ſizes; the beſt are theſe” tha 
keep* cloſe when 6 
Roſes are laid on with pale cartalis 
and white, which may be ſoftenec 
with a faint wafh of pale blue; thei 
maded with carmine and leſs white 
and the deepeſt with carmine by it 
ſelf; malte the heart Ava K ER 
than the reſt ; the ſtalks are ra 
done with ſa} en and a little 
mine; make fome of the leaves a Fel 
Jowiſh: brown as'if withered ; this ha: 
2 very natural ook.” 2 5 
ren eis wer iche that 16 cel 
Rions for colouring, then 
ven; ſome are BR. witl 


other 
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others are purple laid on with blu K* 
carmine and lake; theſe colours muſt 
be ſtreaked according to nature. 
The Crocus are of two ſorts, yellow. 
and pu le; the yellow muſt be done 
with paler and darker gum-bouge; 


the purple done with that colour, and. 


ſtript with a deeper tint; the Seed of 
both 18 yellow. 7 
Anemonies are of ar ſorts, 0 
purple, ſcarlet, and ſtraw colour; 
ſome are done with vermilion, and 


ſhaded with the ſame colour, carmine 


and lake; variegated ones are firſt 


laid on with pale gum-boyge, and 5 


ſhaded according to nature. 
The blue Hyacinth is laid on wich 
blue and white, and ſhaded with leſs 


white: for the red, a faint tinge of 


carmine . muſt be tenderly waſhed: 
over, and finiſhed with a Nite natal 


; and white, 


.Crown Imperial-is firſt 3 with . 


a lay of gum-bouge, then one of red, 


and N carmine. | 
Auricula: The various beauties af 

this flower have exerciſed the pencils . 

of the curious to diverſify dard ac- . 


"RG to cs different produdtions. 
| of 
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-of 1 nature; and to that we muſt refer, | 
a blofſom from the garden being me 


only pattern. 
peut is aid with a lay of gum- 


bouge, and ſhaded with carmine. 


 Ranunculas are various; ſome white ; 
and clouded with crimſon, ſome yel- 


low or ſtraw, and ſtript red, done 


with carmine; make ſome of the 
leaves a yellowiſh brown, as directed 
for the roſe leaves. 

Iris: The blue one is commonly 
choſen i in painting, and the only pro- 
per way is from a natural flower, or 


a coloured pattern to paint it. 


Piony is a deep crimſon, laid on 


with carmine, and proceeding with a 


darker for ſhading. | 
Carnations, martagons and ſun- 
flowers, honey-ſuckle, French and 
African marigolds, aſters, polianthus, 
wall-flowers and pinks, muſt all be 


coloured from natural or artificial 


rings 


-—_— 


Artificial CoRAL for Gzorfo-wour, 


Take clear rolin diſſolved in 2 
braſs pan; to one ounce add two 


8 drachms of fine vermilion ; when you 


2 * * 
. i | | 
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have ſtirred them well together, have 


your branches-or twigs peeled and 
dried, and paint them over with a 
pencil while your compoſition is hot, 


and ſhape them in imitation of na- 


ture; the black thorn is propereſt for 


e 


doing it on; then hold it over a4 


entle fire; turn it about, and it 


as if it were poliſhed, ' You may make 

2 white-lead, and 
black with lamp-black: Lou may 
make a grotto to your taſte of theſe 


things, with a variety of ſhells; peb- 
bles, petrefactions, moſs, ore, and 


glaſs. The hill of Kinnoul; near 


Perth, produces a variety of pebbles, 
tones, and rock-chryſtal, which ſhoot 


up naturally like white ſugar-candy, 


and are very proper for making up. 


the floor of a grotto, by laying a 


ſquare of red tyle, and filling up the 


will make it all over ſmooth and even, 


next with pebbles of different co—- 


lours. 


A ſure way to deſtroy Bug Gs 


Take as much quick-ſilver as o. 
think you will have occaſion for; 
only obſerve to put to every ounce - 4 

: 5 the 


ow — — i... 29 * 
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the whites of ſix eggs; beat them well 
together in a wooden diſh, till the 
globules. of the ſilyer are but juſt per- 
| — take your bed-ſtead, or 
whatever piece of furniture is infeſted 
with thele pernicious vermin, to 
ieces; bruth all the duſt quite off, 
but don't waſh it; rub the mixture 
into all the cracks and joints, and let 
it dry on: you .muſt not waſh the 
furniture afterwards at any time; 
one apphcation will deftroy the moſt 
of them, but a ſecond will never fail 
of rooting them entirely out. 


To make Ros R- *WATER, - 


Gather your roſes when juſt blown, 
after the f n has dried"eff the dew; 
pick off the leaves, and ſpread them 
on a cloth till they are free from any 
moiſture; then put them in a pew- 
er- ſtill; paſte the top round ;. place 
a clean- dry bottle to the noſe of the 
{till, and tie a cloth round it to keep 
in the.ſcent ; make a flow fire under 
your ſtill; you may increaſe it a little 
when it begins to drop, and draw out 
the fire when it begins to flack ; when 

it gives over dropping, turn the cake 


in the I it is _ dry. 
o 
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To four pints of brandy, put 4 
pound of Spaniſh liquorice, half,, 
pound of. raiſins of the ſun, four 
ounce of currants; ſome tops of 
thyme, baulm, ſavory and mint, and 
flowers of roſemary, of each two oun»- , 

ces; cinnamon. and mace bruiſed 3: + 
nutmegs, anniſe-ſeeds and coriander- _ 
ſceds bruiſed likewiſe, of each four 
ounces; citxon or lemon, and orange- 
peel ſcrap'd, of each an dune - } 

Let all theſe infuſe forty-eight © © 
hours in a warm place, often ſhaking * 
them; then ſet them in a cool place 
for a week; after which decant off 
the clear liquor, and put to it an e 
qual quantity of good white port, 
and two pints of canary ; F 
whole with raking ig "eh 


